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Standard Packers Cans 


WE MANUFACTURE ALL THE REGULAR 
AND SPECIAL SIZES REQUIRED FOR:— 


TOMATOES CORN CLAMS 
PEACHES BEANS OYSTERS 
PEARS PEAS SOUPS 
APPLES BEETS FISH 


And all other Varieties of Canned Foods 


SUBMIT YOUR REQUIREMENTS 


AMERICAN CAN COMPANY 


| NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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National Canned Goods and as 


za Died 


Fruit Brokers’ sty 








SECRETARY—J. L. FLANNERY, JR., CHICAGO, ILL, 








W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


33-35 River St.———"— CHICAGO 


é. K. ARMSBY CO. 
Wholesale... 
"gata and Commission | 


shen tt Coast 
pi 


LUMAN R. WING é CO. 


WHOLESALE COMMISSION MERCHANTS IN 
Salmon, Canned Goods, . 
Raisins, ‘Dried Fruits, Etc. 

2-4 Wabash Reanem, Chicage 





42 ae S$t., CHICAGO 





SAM BAER & co. 


Brokerage and Commission 


Canned Goods and Dried Fruits 
Write Us. 
_34¥ WABASH AVE.., 


GOODLETT € BOLLES 
GROCERY BROKERAGE 


Canned Goods, Dried Fruits 
Cans, Boxes, Labels 
KANSAS CITY, MISSOURI 


E. C. SHRINER & CO. 


Manufacturers’ Agents and Brokers in 


Canned Goods and Gans 


BALTIMORE, MD. 


CHICAGO ~ 











DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 
OFFICES 

Dallas Mercantile Co., Dallas, Texas. 


Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 


o| 


EDWARD P. SILLS 


Packers’ Agent and Broker in 


Canned Goods... 
42 RIVER ST., CHICAGO 


Correspondence Solicited 
Liberal Advances on Consignments. 


EMERSON gz HALL 


| eum are CANNED GOODS 
carous 60S DRIED ~=FRUITS 


MINNEAPOLIS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jebbers in Nebraska and Minnesota. 








| T. J. O'BYRNE & CO. 





Brokerage Commission 
Canned Goods and Dried Fraits 


42 RIVER ST., CHICAGO 











AHRONS-SEIBERT CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 
Selling Agents Southern Packers 
SHRIMP AND OYSTERS 
Sole Agents Green Heart Extract 
“TABASCO SAUCE” 
pao rieancaretn Solicited. 


ahs FLANNERY, JR. 


BROKER 
42 River st. - CHICAGO 


S. P. CALKINS 6 CO. 
MERCHANDISE BROKERS 


To Jobbers Only. 
1106-1109 Tennessee Trust Building 
MEMPHIS, TENN. 


FERD. C. WHEELER, Jr. 
805 Penn Building 
PITTSBURG, PA. 

Canned Goods and General Merchandise 


BROKER 


Personally cover all jobbers within a ra- 
dius of 100 miles of Pittsburg 











WM. M. McKOWN 


Broker in 


Canned Goods 
and DRIED FRUITS 
LOUISVILLE, KY. 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
34 WABASH AVE. 2 CHICAGO 





LOUIS M. PARK COMPAhy 


Established 1896 
Minneapolis 


Canned Good 
ph gd Brokers 


Note.—We cover all jobbing points t to 
these cities. No better equipped broke 


in the west. 


OFFICES 





WILLIAM DUGDALE 
CANNED GOODS COMMISSIQy 
AND CANNERS’ SUPPLIES | 
301 Majestic Building 
INDIANAPOLIS, IND, 


GETTYS & GILBERT, 
BROKERS AND 
COMMISSION MERCHANTS 


CANNED Goons, DRIED Fruits, 
SALMON, CALIFORNIA PrRopucTS 





| 806 Spruce St., ST. LOUIS, MO, 





GRIFFITH-DURNEY Gf 


WHOLESALE 
GROCERY BROKERS, 


208 BATTERY ST, 
SAN FRANCISCO, CAL. 


C. A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN 
ESTABLISHED 1898 


Canned Goods «na Cans 


SROKERS 








SEAVEY & FLARSHEM 


Merchandise Brokers 


CANNED GOODS 


Kansas City, Mo. 
St. Louis, Mo. 
St. Joseph, Mo. 
Omaha, Neb. 
Wichita, Kans. 


Cover all jobbing centes 
adjacent to. above cities 








THE CANNER AND DRIED FRUIT PACKER. 
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Canned Goods Brokers and Commission Houses 


THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 
INDIANAPOLIS, IND., Majestic Bldg. CHICAGO, ILL., 53 River St. ST. LOUIS, MO., 605 Granite Bldg. 


a aioe 
Ber Od ENED | SAEEe S Ronee |e 1 LT, 

936 £. 168th St., New York Gity | 
wise. Broker we Mfrs, Representative Wholesale Selling, Agents CANNED GOODS 
BROKERS BROKERS 




















SPECIALTIES: 














SAUERKRAUT, DILL PICKLES NASHVILLE, TENN, ABERDEEN, - MARYLAND 


VINEGAR and CATSUP | 


and all PICKLED PRODUCTS | Twelve years experience in Selling to the Our Specialties 
| Jobbing Trade. 


| Five years experience as General Manager 
Agent for German Kraut Cutting Machines of Canning Faetory. 


CORN & TOMATOES 

















60 YEARS’ 
EXPERIENCE 





TRave Marks Hawkins 
Desicns 
Copyricuts &c. Universal Exhauster. 


Anyone sending a sketch and seg tee may 
quickly — ont werea en’ ep — an Th 
invention is probably patentable ‘ommunica- 5 i s : : 
tions strictly confidential. HANDBOOK on Patents e ~~ are received n single cH er = 
sent free. dest agency for securing patents. carrie intercom: icati Vv i t 

Patents taken through Munn & Co. receive oo ‘ municating ee he 
special notice, without charge, in t steam is supplied by curved pipes which conform to 


Scientific American . the lines of travel of the cans. 


A handsomely illustrated weekly. Largest cir- —_— - 


culation of any scientific journal. Terms, $3 a ® P ‘ . 
year; four months, $1. Sold by ali newsdealers. This machine can be furnished any size and any 


MUNN & (9,36 1Broadway, New York capacity desired. 


Branch Office, 625 F St., Washington, D.C, Standard Capacity 
Sizes 3 lb. Cans SIZE 
No. 8 45 per min. 5x11 ft. 
10 57 = Sais™ 
12 ae 5x15 “ 
14 80 * Se“ 
16 91 = 5x19 “ 











For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


42 RIVER ST., CHICAGO, 
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COTTINGHAM 


— SELLS ———__— 
CANNING MACHINERY OF ALL KINDS 


INCLUDING THE CELEBRATED 


Queen Anne Cooker 





SIMPLE — Light Running —Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 





a, 


Hominy! 


@ The packing of this article has proceeded thug 
far with but crude and home made apparatus for 
doing the work. The demand for this. excellent 
article of food has, however, grown so rapidly 
that special machinery is now demanded for jtg 
manufacture. We are prepared to satisfy thig 
demand with a line of simple, substantial and 
effective machines which at the same time doeg 
not call for a large expenditure in the equipment, 





"HOMINY.WASHING MACHINE 


@ This line consists of the following machines 
which cover each step in the process: 


Mixing Machine 

Chitting or Hulling Machine 
Washing Machine 

Boiling Out Kettles 


@ The above machines are so designed as to 
make the work continuous and systematic. 

@ After treatment by the above machines the com 
is ready for the can and for the remainder of the 
process, such as filling, capping ahd sterilizing, 
our well-known line of Plummer, Hawkins and 
Sprague apparatus can be adapted to these oper 
ations. We are prepared to furnish all formulas 
and instructions necessary for properly preparing 
this article to all purchasers of the machinery. 
@.We invite the correspondence of all interested. 


Sprague Canning Machinery Co, 


42 RIVER STREET 
CHICAGO 
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wT IN 
SCRAPE 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, anp thatch ILL. 








—_—_— 








—_—— 


Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET :: NEW YORK 








l 














THE CHISHOLM-SCOTT Co. 


PEA HULLING MACHINERY 





Works | Baltimore me adquarterc 


at office of the 
@USPENSION BRIDGE, | SINCLAIR. scorT co., 
Niagara Falls, 
mM. Se 


Wells and o Sts 
Rear of 1800 right St 


GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 








RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 











TOMATO 
Ganning Machinery 


BAKER'S GRASSHOPPER SCALDER 


We manufacture a Full Line of Tomato 
Ganning Machinery, including the above 
wellknown machine. Send for circulars 





SPRAGUE CANNING MACHINERY CO, 
Daniel G. Trench & Co., General Agents, 


CHICAGO, ILLINOIS 
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Tomato Canning Machinery 


2 Senn 


The Jersey Queen 
TOMATO FILLER 


We manufacture a full line of Tomato Canning Machinery, 
including the above well known machine. Send for circulars. 


SPRAGUE CANNING MACHINERY CO, 


DANIEL G. TRENCH é CO., General Agents, CHICAGO, ILL. 





TOMATO 
CANNING MACHINERY 


THE TRIUMPH SCALDER 


We manufacture a full line of Tomato Canning 
Machinery, including the above well known 
machine. Send for circulars. 


Sprague Canning Machinery Co, 
DANIEL G. TRENCH & CO., General Agents 
CHICAGO, ILL. 




















**Slaysman’’ Inclinable Top and Bottom Press 
No.3 A 


**Slaysman’’ Upright Top and Bottom Press 
No.3 A 





Manufacturers of 


Automatic Can- 
making Machinery, 
including Lock 
Seaming Machines, 


Headers, 


Crimpers, 


Floaters and Testers 





Write for 
Prices and 
Discounts 


This illustration represents the general style and appear- 
ance of the No. 3A, Power Press in an inclinable position. It 
is the best Top and Bottom Power Press on the market. All 
bearings are reamed and scraped. 


SLAYSMAN & Co., Office and Salesroom: 200 W. Falls Ave. 


This illustration represents the general style and anne 
ance of the No. 3A, Power Press in an upright u 
is the best Top and Bottom Power Press on the marke. 
bearings are reamed and scraped. 


Postery: 126-127 § Fol Ave. .... Daltimoré 
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THE MARLOU CHEMICAL WORKS THE BULLOGK-WAIT GOMPANY 


Office and Works, Warren and Bay Sts. ——AGENTS—— 
JERSEY CITY, N.J., U.S.A. 86 Lake Street, Chicago 








eS 


RECOMMENDED BY ALL WHO USE IT. 


YOU WILL USE IT AND RECOMMEND IT AFTER YOU HAVE TRIED IT 





You cannot get a 
purer flux nor a stronger 


| 
ially. 
You a increase your £ ai2 al Q rd one. 
| 
| 


| itis made for you espec- 


-put by using it, i > Let us enter your or- 
ae labor, Sin ail Oo lde t7 der now for sale 
solder without any risk 7 ZZ X from the nearest point to 
of spoiling anything, you. 
and you will have less | All Agents have a 

large stock. 





leaks. 





WRITE US; LET US TELL YOU MORE ABOUT IT. 


Standard Soldering Flux complies with all requirements of the Pure Food Law 








§. 0. RANDALL, Agent J. E. LASTRAPES, Agent 
Marine Bank Bldg., Baltimore 524 Gravier St., New Orleans 








the A 110 - 
Lipper 


Attaches to the Hawkins Capper. Hun- 

dreds in successful operation on all 
classes of goods. Perfeetly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 24% and 3 Ib. cans. 























FULLY GUARANTEED 


Ss 


ORDER EARLY. 


We have to refuse late orders 
every year 


A 


Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. 
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Corn Canning Machinery 


THE ULERY M. & S$. SELF CLEANING CORN SILKER 


Makes a great improvement in removal of Silk as compared 
with all other machines—and is in use in nearly 
all the large factories. 








The Celebrated MERRELL-SOULE CORN COOKER FILLER 


We manufacture a full line of Corn Machinery including 
the well known Model M. Sprague Cutters. 
Send for detail descriptions. 


Sprague Canning Machinery Company 


DANIEL 6. TRENCH & CO., General Agents, CHICAGO, ILL. 








THE EMPIRE CLOCK—Automatic Process Alarm 
HOW IT WORKS 


The outer frame with plug holes is stationary. The inner 
dial marked with numbers indicating minutes revolves. 

The hand or pointer is attached to the inner dial ani 
revolves with the inner dial (relative position of hand to 
number on dial always remains the same.) 


HOW *"O WORK IT 


Number each of your process kettles and see that you have 
a similarly numbered plug for each kettle. 

Place a plug (with number on it corresponding with number 
on a process kettle which is ready to be timed) in the hole on 
outer frame which happens to be ~pposite the figure on inner 
dial, which indicates the number of minutes you wish to cook. 

The pointer or harfd attached to and travelling with the 
inner dial will reach that plug and set off alarm (electric con- 
nection to gong) in the number of minutes corresponding with 
the number on the inner dial which was opposite that plug 
when it was first inserted. 

Unload kettle which bears same number as the plug—te 
move plug. ° 


Any ordinary number of kettles may be timed with ont 
clock. 

Forget that hands of a clock travel past numbers on a dial- 
The hand of this clock does not. 

Remember that the hand of this clock will always pass4 
point marked on the outer frame opposite a given number 0 
the dial in the number of minutes indicated on. the dial opposite 
that point, when the point is marked, and you will see that this 
clock is always ready and no figuring necessary, except to put 
in plugs opposite figures which indicate length of process. 





For further particulars address 


SPRAGUE CANNING MACHINERY COMPAN! 


DANIEL G. TRENCH @ @@. General Agents 





and 
| to 
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Power Transmitting, Elevating and 
Conveying Machinery 


Belt Conveyors 


Rope Transmission 
Appliances, 

Chain Belting, 

Sprocket Wheels, 

Friction Clutches, 

Shafting, Pulleys, Gearing. 


NEW BUCKLIN 


for all purposes, 
Barrel Elevators, 
Package Carriers, 
Spiral Conveyors, 
Elevator Buckets. 


PEA FILLER AND BRINER 
Webster M’f’g. Co., 


1075-1097 West Fifteenth St., CHICAGO 














MANUFACTURED BY 


The Sinclair- Scott Company 


Manufacturers of Canning House Machinery 
BALTIMORE, MD. 


MANUFACTURERS OF THE STRICTLY HIGH GRADE 
NICKEL STEEL “MARY4& AND” AUTOMOBILE 
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THE PLUMMER PEA FILLER 


Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 
venting clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion — Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 


THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and em bodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
2 BLANCHING PEAS—————— 


This machine is different in principle and construction from 
other machines, maGe to imitate it, in general outer appearance. 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peasin each tank—This is important—Read des- 
cription carefully and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it cannot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
willdo. The users of the Plumm:2r Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath treatment. 


Remember the blanching is the most important operation in the 
entire process of packing peas—It can’t be done any old way and 
get right results. 


SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENCH 6G CO., General Agents 
CHICAGO, ILL. 
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BARGAINS: 


1 Crosby Lock Seamer, equipped for No. 2 and No, 3 
standard cans. 

Crosby Header for No. 2 standard cans. 

Crosby Rotary Crimper for No. 2 and No. 3 cans. 

Crosby Rotary Crimper for No. 2 and Gallon cans, 

Utica Industrial Co. Header for No. 2 and No. 3 cans, 

McDonald Testers for sizes up to gallons. 

Ayars Automatic Tester for No. 2 and No. 3 cans. 

Bliss No. 3 Press for gangs of dies. 

Rotary Resin Pulverizer. 

Fay & Scott End Soldering Machine. 

Sprague Corn Cutters, 1893 model. 

M. S. Corn Silkers. 

Conant double filler corn Cookers. 

Burnham double filler corn Cooker. 

Huntley No. 6 Pea Grader. 

Stevens foot power Tomato Filler. 

Lockwood Carburetor. 

12-H. P. Horizontal Engine. 

1000 reams 10x14 Tissue Wrappers. 

350 reams 12x16 Tissue Wrappers. 

2 Knapp No. 2 Labeling Machines. 

1 Model M. Sprague Corn Cutter. 

1 Single Burnham Corn Cooker. 

2 Huntley Monitor Bean Graders. 

2 Monitor Bean Cutters. 
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Metallic Cap 
NINE REASONS 


for the use of this “Hermetic Seal,” the simplest 
and handsomest and safest ever made. 
Three Reasons for Packers:—-1. It saves time 
and labor, which are money—big money in the busy 
season. 2. It saves the losses by breakage and spoiled 
goods—which are more money. 3. Its fine appearance 
/ increases the selling value of products. It gives the high ae 
grade look, even to a low-price package. ¥ : 
eo Three Reasons for Dealers:—1. It does not leak. There |7 
are no wasted goods and no dissatisfied customers. 2. It does ES } 
not rust. The packages are always clean, bright and inviting. 
= 3. Customers buy with their eyes as well as with their appe- 
= tites. They like a neat, artistic package. 
5 Three Reasons for Consumers:-—1. It is quickly and = 
easily removed by the fingers—no prying or gouging with a § 
knife or fork. 2. It avoids all cutting of hands and breaking of & 
§ glass and soiling of tables and clothes. 8. After removal, the 
Cap is used for perfect covering. 
No. 53 Cap comes assembled. The Dodge Capping Machine § 


is a marvel of simplicity and accurate work. Ss. F. SHERMAN, Utic a, N. G& 


tn 
THE DODGE METALLIC CAP COMPANY, Montclair, K. J. 0O00000000000000O0OO0O9OOOOOOOOOO40O0 
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ALL OF ABOVE IN FIRST CLASS CONDITION 
PRICES AND TERMS ON APPLICATION 
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THE BLAKESLEE 
POPE 


“Simplicity” “‘Clean and Bright” 
Can Righting Tin Plates 


x 
Machine Are manufactured in the most modern 
and completely equipped mill in the 


country. 











POR USE WITH ALL I Concentrating our efforts upon the 

manufacture of canning tin plates, it 
FILLING MACHINES is reasonable to believe that we succeed in 
making the best. 


runway at the rate of over 100 per minute, no matter Whether you make or buy your cans, 
whether their open ends are turned in one direction you will find them satisfactory if our 
or not, turn them right end up and deliver them all day plates are used in the making. 
to the can filler without making a mistake or becoming 
weary. It will do away with labor of one individual and 
will —_ three —— its cost y one season. It will save 
wear and tear on the nerves of your- Superintendent and 
make things go more smoothly ahead pour factory. It POPE TIN PLATE COMPANY 


has been thoroughly tested by a season of regular use. 
PITTSBURGH, PA. 


WRITE US FOR REASONS 


TT rm little machine will take rolling cans from a gq 


FOR FURTHER PARTICULARS ADDRESS 
Sprague Canning Machinery Co., acents, Chicago 





———= 
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Sanitary Pea Conveyor 














We have designed what we consider a very excellent Sanitary Pea Conveyor, 
of which above illustration shows the main features: | 

The Carrying Buckets (which are galvanized) ; 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.) ; 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) : 

The buckets are emptied by being tilted through contact of star projections 
on their end castings coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable and sanitary features recommend it highly 
and will no doubt appeal to you. 

We beg that you will give more than passing attention to the study of the 


features of this Conveyor, and communicate with us if you desire further infor- 
mation. 


Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., General Agents, 
42 River Street, Chicago. 
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“AMERICAN” 
OPEN-TOP LOCK-SEAM CANS 


have all the solder and flux on the outside. 
We can furnish them either plain or enam- 
eled inside. In the enameled can no fruit 


comes into contact with the metal and there is 


NO BURNED STREAK ON THE INSIDE 


LET US TELL YOU WHY AND QUOTE YOU PRICES 


American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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Vou. XXV. No. 5 


WHOLE No. 655 











THE CANNER 


AND DRIED FRUIT PACKER 





with which is incorporated TRENCH’S CANNERS’ INDEX 




















PUBLISHED EVERY T 





THE CANNER PUBLISHING COMPANY, 


22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 











SUBSCRIPTION RATES 


United States and Canada, OME Year... .....+ eee ce cececeeeeeee ce 
All Foreign, one year 

® Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the house ‘= Chicago 
with which the subscriber is doing business. 


ADVERTISING 


Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 


- ++ $3.00 








CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Canner and Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICE AS SECOND-SLASS MATTER 








If canned fruits become muh more scarce we'll have 
to look for them in the museums instead of in the 
jobbers’ or packers’ warehouses. 

* x * 

The way matters are shaping themselves it looks 
like there'll be another scramble for canned’ goods 
next spring, and, excepting on tomatoes, a worse one 


than this year. 
a 


There may, and probably will, if frost holds off, 
be a big pack of tomatoes this year. Indeed, a large 


output is probable. But consumption is at a rate 
requiring a big production. 
* * * 
Dr. Wiley will return shortly from his visit to 
France. When the Bureau of Chemistry chief steps 
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ashore the lull in food reform will suddenly give way 
to a revival of activity. 

= 

Vegetarianism is reported to be making rapid 

strides in England. When Americans follow suit and 
cut down their meat-eating canned goods consumption 
will advance by leaps and bounds. 

a 


Much hard scratching was required this spring to 
unearth enough spot canned goods in all lines, except- 
ing tomatoes and corn, to meet an insistent demand 
from consumers, but with no chance of a big pack of 
anything this season excepting tomatoes, even harder 
scratching, with the certain accompaniment of soaring 
prices, will be necessitated next year if we happen to 
have another backward spring and consequent scant 
supply of early fruits and vegetables from the south. 

* * * 


Inspection of foreign manufactured food products 
can’t be too careful to suit American: packers whose 
products come in competition with the imported arti- 
cles. Domestic manufacturers want European pro- 
ducers allowed no privileges which they themselves 
are not allowed. The import field must be regulated 
so as to control imported food as absolutely as the 
goods of home origin are controlled. There is a two- 
fold reason why the import field should not be left 
open to deceptive methods or fraudulent efforts—the 
domestic producers’ interests should be safeguarded 
and the American consumer protected. 

‘as @ 


Despite disturbing elements, the business outlook as 
seen by the leading commercial agencies continues 
good. Bradstreet’s says: “Fall buying is becoming 
more noticeable, as country merchants are coming in 
increasing numbers. In some of the large industries, 
however, there is quieter trade in some branches, with 
prices easing. Thus pig iron and some finished lines 
are reported lower on the week.” Dun’s review of 
general conditions says: “Jobbing trade in fall and 
winter goods is active at the leading cities, country 
merchants being in large attendance and operating 
freely as a rule. Retail sales of seasonable merchan- 
dise are liberal, although at some points customary 
midsummer quiet is noted.” Dun’s weekly report on 
Chicago trade notes: “In the disturbing develop- 
ments of the week—dearer money, weakness in the 
security markets, and the more embarrassing’ tel- 
egraphers’ strike—there are reasons for conservatism 
in business undertakings. Aside from these draw- 
backs trade maintains a steady course, with prepara- 
tions for fall activity more in evidence, new demands 
equaling expectations at this time in the manufactur- 
ing branches and the buying of general merchandise 


‘ being stronger.” 
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DIRECTORS: 
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W. NORTON, Vice-Peue’r. 
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Oo. A. SUYDAM, Saurus Acure 


TO THE CANNING TRADE: 








During the rush of the season you want shipments, 
not promises. Those who have contracts placed with 
us have only to indicate their necessities and we will 
give them the best of service at all times, 


We very cordially invite those who have purchased 
elsewhere to give us a trial shipment in the rush season 
and let us demonstrate to them how we handle “hurry 


up” orders. 


Our three factories, one each at Chicago, Baltimore 
and Syracuse, make our capacity large and flexible and 
we are able to take care of all orders in the best possible 


manner. 
Awaiting your commands, we are 


Yours very truly, 
CONTINENTAL CAN COMPANY. 


THOMAS G. CRANWELL, President. 




















E HAVE recently had occasion to refer to the 
harmfulness to the canning industry that re- 





“— other manufactured food products, and this 
week we present a striking example of the truthfulness 
of that contention. It is seen in the following editorial 
reprinted from the New 3edford, Mass., Standard of 


June 23, 1907: ; 
: There is a deal of uneasiness on the part of the canners 
of foods over the section of the pure food law that relates 
to the use of preservatives in the putting up of fruits, vege- 
tables, and meat products. Hearings have been held, the 
vackers insisting that without the use of some preservative 
the goods will spoil. All they want is permission to use one- 
tenth of one per cent of preservative, benzoate of soda or 
boric acid, which they claim in this quantity is wholly harm- 
less to the human being. Of this the experts are not so sure. 
The speck of preservative in one can of food might pass 
unnoticed by the average stomach, but suppose a given meal 
consisted of a canned soup, with its speck of preservative, 
a canned meat, with its speck; a couple of canned vegetables 
with their speck; some bottled pickles with their speck; 
canned fruit, with its speck; a jar of cream cheese with its 
speck—all of which is not unlikely, in the light housekeeping, 
easy way of living of the present day; or suppose that only 
a single can*of something was served at each meal in the 
course of the day, or that only one can a day was used; in 
any case, it is apparent that the claim that the one-tenth of 
one per cent of preservative will not hurt the eater is based 
on a fallacy; because people who use canned goods at all are 
not going to stop at one single can and get only the one 
single speck of preservative. The manufacturers would go 
out of business suddenly if they did. 

The experts say that benzoate of soda and boric acid are 
not good for the human system. The packers say that foods 
will not keep in cans without one or the other. There ought 
to be in all this discussion a hint for the public that it should 
not be slow in taking. There was a day when canned foods 
played a small part in the household economy. They are no 
more necessary now than they were then, although somehow 
some people seem to have come to think so. Meats freshly 
prepared at home are cheaper, more nourishing, and more 
palatable than any canned meats; the fresh vegetables of the 
season are more desirable than any canned product, and, 
while the price is in some cases and at some times high, a 
judicious arrangement of the bill of fare can usually be made 
to keep an average expense at the level necessary; in the 
season when fresh vegetables and fruits are scarce, there are 
always dried beans and peas and the like, and certain dried 
fruits, all more nourishing than the canned counterparts. 

There are doubtless canned goods upon the market that 
are as good as canned goods can be; and for the great ma- 
jority of people they may be entirely harmless; but the chance 
is open to each individual consumer to settle the canned food 
question for himself. 

Think of all this, when not a single “speck” or drop 
or other quantity of preservative, either infinitesimal 
or huge, is put in canned goods! Think of the wide 
publication given such articles, when the packers of 
canned foods are not even seeking to be allowed to use 
preservative of any kind whatsoever, and wouldn’t do 
it anyway! Think of canned goods being advertised 
to consumers (most of whom don’t know any better 
than to believe it gospel truth) in this way, when can- 
ners are really indifferent as regards this entire ques- 
tion of preservatives ! 

Articles like the above do a deal of harm to all 
canned foods. The observations of an editorial writer 
who knew virtually nothing of his subject will be ac- 
cepted as accurate by practically every reader of his 
paper, and in the minds of all will rest a suspicion that 
canned goods contain preservative, whereas the people 
who are interested in the outcome of the preservative 
question put up a totally different class of food prod- 
ucts, a fact which the writer of the editorial under con- 
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sults from confounding canned goods with 


sideration didn’t grasp at the time he was absorbing - 


his fund of misinformation concerning the food adul- 
teration evil. 

The. New Bedford Standard doesn’t content itself 
with printing a lot of absurdly incorrect statements 
concerning preservatives in connection with the can- 
ning industry; it goes farther and offers its readers 
some good (?) advice in regard to their growing habit 
of eating the self-same canned goods against which the 
Standard harbors a strong though groundless preju- 
dice, even to the extreme of hinting to them that 
canned goods are unnecessary, alleging that they are 
more expensive than the same products when in the 
fresh state and suggesting a diet of dried beans and 
peas as a substitute for the canned goods in which it 
evidently believes so many dangers lurk. 

The Standard is mistaken in supposing that canned 
goods in general are more expensive than the same 
foods when fresh, also that foods prepared at home are 
more nourishing, palatable, and desirable than the 
canned article. They are not more nourishing, are 
usually less palatable, and it is difficult to 1nderstand 
what would make them more desirable than an article 
especiaily grown, carefully selected and graded, scien- 
tifically prepared and handled by modern machinery 
under strictly sanitary conditions. If an article of 
canned food sometimes costs more than an equal quan- 
tity of the same thing fresh or green, we consider that 
the canner is entitled to some reward for providing 
consumers with a delicious product at a season of the 
year when it is unobtainable fresh, excepting it is 
brought from the far South and offered in the markets 
at a price quite beyond the reach of the average con- 
sumer. The editor of the Standard who talks about 
eating dried beans and peas, should try a can of really 
good string beans or extra sifted peas and compare the 
quality of the dish with the cow feed he recommends. 
Or we suggest that in the dead of winter he try a can 
of Maine fancy corn, the product of his own New 
England. We'll guarantee it as good as anything he 
ever ate. 

The editor of the Standard appears to be a man who 
does not consider the development of the art of pre- 
serving foods in hermetically sealed containers has 
benefited the human race, though that is precisely what 
physicians and scientists, for very well known reasons, 
think about it. 


Top Prices for Tomatoes. 


Rubin Frels, according to a report from Columbus, 
Texas, has canned this year several acres of tomatoes, 
and is finding a ready sale for them at $1 per dozen 
pound cans. He cannot compete in price with north- 
ern brands, but he claims to use extra care in the selec- 
tion and handling of his tomatoes and to fill the cans 
with more tomatoes and less water. 


The rapid development of the canning industry 
necessitates constant changes in factory equipment. 
For bargains read THe CANNErR’s “Want” Ads. 








R. H. GRINSTEAD & COMPANY 


CANNED GOODS AND DRIED FRUITS 
LOUISVILLE, KENTUCKY 


CORRESPONDENCE SOLICITED FROM BUYERS AND SELLERS 
References—Union National Bank. All Jobbers in Louisville 
Members of the National Canned Goods and Dried Fruit Brokers’ Association. 


Packers’ Agents 
and Brokers in 
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PACKERS’ CANS 
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The National Pure Food Law Says: 


Tin containers must be outside soldered. 
We are prepared to furnish the trade with Cans 


that are entirely outside soldered. 
Cans that have no solder on the inside of seam. 


Cans that are made of non-acid flux. 

Cans that are clean both inside and outside. 

Give us a trial order and we will convince you 
that Wheeling Cans are as near perfect as it is pos- 
sible to make them. 











WILLIAM DUGDALE, Sales Agent Wheeling Can Company, 


FOR INDIANA AND KENTUCKY 
301 MAJESTIC BUILDING, INDIANAPOLIS, IND Oliver J. Johnson, President 
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We are nearing the period when the packing of the 
two leading lines of canned goods will be under way. 
\lready a few tomatoes are being packed at Balti- 
more and southern points, but the season hasn't really 
opened up as yet, and it will not until later than the 
average date of starting operations on this staple arti- 
cle of canned food, for the season is backward. It 
started late and has never caught up; the gap to be 
bridged over was too wide, so that while there has 
heen, generally speaking, plenty of warm summer 
weather, neither tomatoes nor corn has developed rap- 
idly enough to overcome the early backwardness, 
which leaves the extent of production of these vege- 
tables largely a matter which will be determined by 
whether we have an early or late frost, although Indi- 
ana is showing up poorly as to the green tomatoes 
on the vines, and the sweet corn crop reports are not 
the kind that lead one to expect a heavy pack. 

Late advices from Indiana do not indicate such flat- 
tering prospects for the tomato yield as reports that 
were received some ten days ago. For instance, THE 
CANNER is in receipt of the following information 
based on actual examination of several thousand acres 
of tomatoes in different parts of that state: 

“The tomato prospect in Indiana looks fine to the 
man who inspects the crop from the road or a re- 
served seat on the fence, but actual examination of 
the vines shows that in central and northern Indiana 
very, very few tomatoes, except small ones the size of 
a pea that are just now setting on. This means : 
little run about the last week of August and then a 
slack period until September 15. Southern Indiana is 
in better shape, as many fields show green tomatoes 
of all sizes, which means satisfactory picking after 
August 25th. There is a considerable increase in the 
acreage; notwithstanding this fact, the pack will be 
much less than in 1906 unless there is a late October 
frost.” 

The same authority advises as follows, regarding 
the condition of the corn crop in Indiana: “Sugar 
corn is very uneven, on account of many fields hav- 
ing been planted three times in order to secure a 
stand. The yield per acre cannot possibly be as much 
as for either 1905 or 1906. 

The reports from Baltimore on the condition of to- 
matoes in the territory tributary to that city indicate 
that prospects for the crop continue excellent, although 
it would be, of course, somewhat rash to make pre- 
dictions concerning the size of the pack for the reason 
that it is possible that early frost may occur, which 
would unquestionably make a large difference. 

Canned Tomato Comsumption. 

Accepted figures on tomato consumption need re- 
vision, though the country’s annual requirements of 
tomatoes may not have increased as rapidly as in the 
case of corn. Prospects are for a large pack of toma- 


toes this year. There will be a big production of this, 
the most popular article of food that goes into cans— 
unless killing frost occurs early and puts a stop to 
packing before the packers have had opportunity to 
care for all the good fruit on the vines, but it may not 
be too big. The following figures show not only the 
production of tomatoes in the five years given, but the 
consumption as well, since, taking into consideration 
that there is one of the closest clean-ups on this article 
ever experienced, figures relative to production and 
consumption must necessarily be equal: 
TOMATO PACK FOR FIVE YEARS. 


44,404,960 
8,880,992 


Total 5 years 
Average per year 

Present consumption is larger than consumption 
averaged on the basis of the last five years. Increase 
in population would make it larger, even if there were 
no other reason. This will give an idea of the-quan- 
tity of tomatoes this country can easily care for during 
the twelve months following canning this year. -We 
had a carry-over of at least 1,500,000 cases from 
1905, which was added to the 1906 pack of very nearly; 
10,000,000 cases, making a total of, say 11,500,000 
cases, and yet we have at present an exceptionally 
well cleaned up market. We shall certainly need as 
many tomatoes to meet the requirements of the next 
year as we used during the year just ending. We 
could move that many goods during the ensuing year 
and have again, at the commencement of the packing 
season of 1908, a market as bare as the present mar- 
ket. We can handle, then, easily, the largest pack 
ever produced. We handled 11,500,000 cases during 
the last year—and to put up that quantity of tomatoes 
this season would mean the largest pack on record. 


Peas. 


Reports on peas from the principal packing States 
east and west show that the majority of packers se- 
cured an increased production as compared with 1906, 
with the later peas short in many localities. An in- 
creased pack has no bearish significance whatsoever 
this season. An increase amounting to a few hundred 
thousand cases still will probably not give enough of 
this vegetable to meet the country’s requirements until 
another pack is ready for market unless there should 
be a slump in consumption or the popularity of peas, 
which is ridiculous to even think about. The reasons 
why increased production will have no adverse effect 
on values is that the consumption of canned peas has 
increased remarkably within the last two or three 
years, and because there was absolutely no surplus 
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always give satisfaction. Prompt shipment. 


ESTABLISHED 1891, 








COOKED FLOUR PASTE 


Q Wesupply more paste to canners and packers than any other two paste makers. 


2 Full weight, 250 Ibs. net, gross weight, 270 Ibs. 
per barrel. Good clean barrels. Paste will keep for a long time without moulding or souring. 


$1.50 PER BARREL F. O. B. CHICAGO 


CHICAGO PASTE FACTORY 
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from last season carried over, the 1907 packing com- 
ing on about the barest market ever experienced. 
Corn, 


Most reports on the outlook for the corn pack are 
discouraging, describing conditions which do not in- 
dicate a large yield, in fact, the contrary—so that, 
briefly, the prospect is for a reduced pack as com- 
pared with 1906. 


Tomatoes— 

We have heard of no sales of spot tomatoes here 
within the last several days at lower than goc per 
doz. delivered, and no future western standard No. 3 
tomatoes under 85c per doz., f. o. b. factory. There 
is little business, however, in either spot or 1907 
goods. It is too late for packers to care to buy old 
tomatoes, and the new packing will be under way in 
ten days or two weeks. Besides, western tomato pack- 
ers are well sold up on futures. Reports on the New 
York market note that there have been free offerings 
there of new pack Baltimore tomatoes at somewhat 
nominal prices, quotations varying as much as ioc on 
the doz. or from goc per doz. as the top down to 8oc. 
Most asking prices struck the medium, or 85c per 
doz. The Baltimore market is covered by our special 
correspondent there in his regular weekly letter. 


Corn— 


The week’s trading amounts to very little, yet the 
firm feeling previously noted continues to be exhibited 
by the packers, whose reports are indicative of con- 
ditions which forecast a reduced production. One of 
these conditions is the backwardness of the crop, mak- 
ing the duration of the canning season, which may be 
cut short by an early severe frost, very important. 
Another is the prospect—in some localities the cer- 
tainty—of a very light yield from a portion of the 
acreage planted. Future standard Illinois corn has 
seld up to 65c., factory, and refusals to accept more 
business on this basis have been reported. The range 
on western standard 1907 packing is 60 to 65c., fac- 
tory. We understand it is possible still to buy some 
Iowa corn at 60c. The range on spot standard, west- 
ern, is 60 to 65c. 

Fruits— 

Leading California canning interests have with- 
drawn offerings of new pack fruits. Offerings from 
any source are exceedingly light now, which is note- 
worthy, in view of the higher figures named on the 
1907 California canned fruit pack as compared with 
last year, also the expressions of dissatisfaction by 
wholesalers at the time prices were announced. All 
California canners of fruits named quotations mate- 
rially above opening prices on the 1906 pack, and 
there were grocery jobbers that characterized them as 
“excessive,” not to mention stronger terms that were 
used; but the state of the market as regards supplies 
to meet the requirements of the ensuing year is shown 
by the fact that offerings of any grade and in fact any 
variety of California canned fruits are now so limited 
as to amount -virtually to general withdrawal. In- 


quiries, nevertheless, continue to be received from job. 
bers whose canned fruit. requirements haven’t been 
covered fully as yet. 

The pack of berries in No. to tins for the baking 
trade is the lightest in a number of years, as shown 
by the tall climb in prices. Almost every packer of 
berries has a tale of disappointment to tell. It js 
much the same with packers both east and west, We 
heard of a Michigan packer of fruits whose output of 
No. 10 gooseberries was a mere handful in comparison 
with his normal pack, and sold at an advance of 19 
per cent over last year’s price, of $6 to $6.50. Michi. 
gan’s berry output was away below normal. 

saltimore peach packers, according to mail advices, 
have experienced more disappointment with their 
pack. The receipts of peaches there have been yery 
light, and as a consequence few, if any, packers are 
making prices. There have been recent sales, we 
hear, of second yellows at $1.75 per doz., and stand. 
ard yellow at $2.00 per doz. One large canned goods 
commission house there reports: “We are not ina 
position to make any prices on peaches, either for spot 
or future delivery.” Another prominent canned goods 
brokerage firm in Baltimore say in regard to peaches: 
“Any two of the large canneries could easily handle 
all the peaches that have arrived in Baltimore on any 
day this season so far. None of our packers will 
just now, accept orders for straight carload lots of 
any one grade of peaches at fixed prices, and, on the 
other hand, very few jobbers seem willing to buy that 
quantity at the prevailing high cost. About as fast 
as any peaches of any grade are offered for sale, wil- 
ing buyers stand ready to take them, and it is morea 
question of getting the goods than of getting a price 
on them.” 

Regarding berries, our special correspondent at Bal- 
timore discusses the canned berry situation interest- 
ingly in his letter this week. Standard strawberries 
have advanced in Baltimore about toc per doz., both 
blackberries and blueberries are stronger there. Spot 
pears are getting scarce. Some f. o. b. Baltimore quo 
tations are: No. 2 standard blackberries, 75¢ per 
doz.; No. 2 standard gooseberries, $1.00; No. 2 stand- 
ard blueberries, $1.05; No. 2 standard strawberries, 
$1.15; No. 2 standard black raspberries, $1.30; No.2 
standard white cherries, $2.00; No. 2 fancy preserved 
strawberries, $1.50. The $1.00 quotation on No.2 
standard gooseberries shows an advance. We hear ot 
the following Baltimore quotations on No. 10 black 
berries, $4.75; blueberries, $5.75 ; gooseberries, $5.25 
Peas— 

With deliveries coming in, peas still are wanted, 
especially standards, but the packers have not th 
goods to offer, as it appears few secured a surplus d 
the grades most popular with consumers. Report 
from the states which ordinarily have the largest out 
put of peas indicate, considering them as a whole, a 
increase in the pack over last year, but with many 
canners the yield was disappointing and there ares 
great many who are unable to fill their future orders, 
as the output of a large number failed to equal thet 
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expectations. This was the case with a considerable 
number of packers in Wisconsin and the central west, 
while New York as a State will end the season with a 
larger output of peas: than last year, although even 
then the pack is turning out below expectations for 
the acreage was larger than last year. New Jersey’s 
pack is also larger than that State made in 1906. 
Apples— : : 

Standard spot No. Io apples have been sold in this 
market within a few days as high as $3.00 per dozen, 
for Michigan goods. The prospect is for an excep- 
tional demand for apples during the ensuing year, as 
the scarcity of pie fruits in general will mean a turn- 
ing of a larger demand onto apples in No. to tins. 
Inability to obtain any other kind of pie stock, except 
at extraordinarily high prices, will of necessity force 
the baker’s trade to turn to apple stock. Future No. 
10 apples have sold as high as $2.65, f. o. b. Chicago, 
for Michigan goods, and some New York state pack- 
ing as high as $2.75 delivered here, and may go high- 
er, as it is certain that canners who go out to buy ap- 
ples for canning will have to pay very high prices for 
the raw stock, as growers are setting abnormal values 
on the product of their orchards. 


Asparagus—- 

Spot asparagus is wanted, but supplies are exceed- 
ingly scarce and values have a strong upward ten- 
dency. Buyers who failed to place orders in advance 
of the pack are having difficulty in getting supplies 
needed. 


Sardines— 

Prices on domestic sardines are unchanged, but 
there is a fairly good demand here and the general 
supply light. Recent advices note that the catch of 
herring continues light along the Maine coast. One 
report states that recent shipments of domestic sar- 
dines have exceeded the pack, so that the early ac- 
cumulated surplus has been reduced. 

Salmon— 

The situation on spot salmon is very interesting. 
Red Alaska is closely cleaned up, jobbers having got 
about all there is. As regards new pack salmon, THE 
CANNER’s private advices from the coast are such as 
to indicate high opening figures on both sockeyes and 
red Alaska. While nobody knows what the prices 
will be, there is no doubt about the determination of 
the packers to make them high enough. It was in- 
tended that prices should be high enough even if the 
pack was large, for market conditions would have 
warranted them, but now that the reports from the 
Pacific coast are discouraging and the coast pack as 
a whole seems likely to fall short a few hundred 
thousand cases, there is no doubt that opening quota- 
tions are going to be stiff. Tue CANNeER’s informa- 
tion on the Puget Sound pack indicates that, to date, 
this has turned out to be more of an “off” year than 
was expected. The Griffith-Durney Co. go so far as 
to state that their information indicates that Puget 
Sound pack will be less than 100,000 cases of sock- 
eyes, and this figures half-pound as full cases. Re- 
garding the red Alaska pack, the Griffith-Durney Co. 
say they believe “the red Alaska salmon business on 
new pack will be done as quickly and in almost as big 
a whirl as the food business. We know positively 
that our smaller competitors who have heretofore been 
cutting prices are more or less heavily oversold, and 
none of them will be able to fill to exceed 50 per cent 


of the orders they have already taken. The leading 
factors have booked orders for probably 75 per cent 
of their pack, subject to approval of prices, and as 
far as the favorite brands are concerned, we feel quite 
sure that within forty-eight hours after prices are 
named it will be impossible to give buyers their choice 
of brands.” We refer readers of THE CANNER inter- 
ested in red Alaska salmon to the closing paragraph 
of the letter of our special correspondent at Seattle, 
published on another page. 





PICKLES AND KRAUT. 





Future pickles are being sold at $6.00 for medium, 
$7.50 for smalls, in vinegar. The outlook for the 
pickle crop is discouraging. New sauerkraut is being 
offered on the basis of $2.25 for half-barrels, $4.00 for 
barrels, and $5.00 for 40-gallon casks, f. o. b. Chicago. 
These prices average 50c per cask higher than on the 
sauerkraut, caused by high prices for cooperage. 

F. A. Waidner Co., selling agents for the Western 
Pickle association, have made a careful estimate of 
pickles in tanks August 22, 1906, from packers re- 
porting. They footed up 1,685,396 bushels. They 
say that the “same group of packers this year will not 
have one-third of this quantity to show on the same 
date,” and that “the acreage of cucumbers planted is 
30 per cent below the average. Disease has already 
destroyed a large number of vines and no kind of 
weather can now produce a fair crop. We are expect- 
ing prices to be the highest we have had for a num- 
ber of years.” 





% | CANNERS’ SUPPLIES | &% 


Cans— 

It is the same story on packers’ cans that we 
have related weekly for some time past. In other 
words, the prices on packers’ cans as named by the 
leading manufacturers are unchanged. The figures 
are repeated below: 

















The American Can Co. quotes for delivery during 

the packing season of 1907: 
Per 1,000. 

Standard No. 1 cans 13% inch opening 
Standard No. 2 cans 13% inch opening 
Standard No. 2 cans 21-16 inch opening 
Standard No. 2%4 cans 21-16 inch opening 
Standard No. 3 cans 21-16 inch opening 
Standard No. 10 cans 2% inch opening 46. 

The Wheeling Can Co. quotes for delivery during the pack- 
ing season of 1907: 











Pea Hulling Machinery 





We hold all patents on plurality of cylinders. 


CAPACITY UNEQUALED 


This machine will save royalty enough to pay 
for itself in two seasons. For sale by 


THE PILLMORE ANDEREGG COMPANY 
Westernville, ” - New York 
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Per M. 
ET eee eee ener r eee 
No. : 

No. 

No. 

No. 
The Continentai Can Co. quotes 
delivery from March to September: 


the following ‘prices 


Per M. 
ES ee peers Pree oy ewe e e Y $10.30 
No. 
No. 
No. 
No. d 
Standard openings, usual difference (50c) per thousand, 
each larger size opening. 
Solder hemmed caps: 


134 inch opening... 
21-16 inch opening 
27-16 inch opening 
The Sanitary Can Co. have made prices on 
as follows 


1.90 
cans for 1907 


Per M. 
Enamel. 
$15.00 
20.00 
25.00 
26.50 
27.00 


Plain. 


++ 47-5 57-50 
The Virginia Can Co., Buchanan, Va., quotes for season 


delivery as follows: 


21-6 opening..... 
21-10 opening 


No. 2 cans, 
No. 3 cans, 
Pig Lead- 

Dull business and “bear” manipulation abroad have 
brought about a steady fall in prices during the week, 
the decline amounting to fully 2 cents per pound, 
We quote market we: ak, prices being as follows, f. o. b. 
New York: 

Spot. August. 
5 to 15-ton lots..........$37.90 $37.75 
1 to 4-ton lots. 388.15 
15 to 25-ton lots about 5 points lower. 
Tin Plates 

Nothing of interest to report. New business is 
but as mills are still busy on old contracts, no 

Prices, f. o. b. mill: 

BESSEMER STEEL COKES. 
20 (107 lbs.) 
20 (100 lbs.) 

14 by 20 (95 lbs.) 

14 by 20 (90 lbs. ) 

Usual differentials for odd sizes, etc. 


scarce, 
one is worrying. 


14 by 
I4 by 


Malaysian Tin Output. ‘ 

The following table, furnished by Vice Consul Gep. 

eral G. E. Chamberlain, of Singapore, shows the oy. 

put of-tin from the Federated Malay States for th 

first four months of the years 1906 and 1907. The fig. 

ures represent tons of 2,240 pounds: 

1906. 19, 

818 

sell - : oe ew, 5.067 

Negri Sembilan YS ep en ere Ree a Ye 1,386 

Pahang ‘ 623 

15,263 

reese ise 204 

It will be noticed that there is a falling off from last 

year’s output of 204 tons. However, this is a slight 

gain for the months of March and April, as January 
and February showed a decrease of 272 tons. 


Canneries Needed on the Amur River. 

Nicholas, T. Koucheravy, formerly of Seattle, but 
now connected with the Galichanin fisheries, of Amur. 
Siberia, with headquarters at Moscow, has been in Se- 
attle recently placing orders for cannery equipment to 
be installed in new plants which his company is build- 
ing along the Amur river. 

Mr. Koucheravy consulted with representatives of 
Alaska salmon canneries with a view to getting them 
interested in the fishing industry on the Amur, where, 
he says, the surplus of fish suitable for canning is far 
in excess of the amount canned. Speaking of the fish- 
ing industry in this section of Siberia, Mr. Kouche- 
ravy said: 

“Along the Amur, where my concern has estab- 
lished a number of canneries, we catch the same breed 
of salmon that is native to Alaskan waters. The sal- 
mon, however, exist much more plentifully on the 
Amur than they do in Alaska. There are great quan- 
tities which cannot be used because of the small num- 
ber of canning plants. Last year there was a surplus 
of 500,000 tons, for which there was a good market, 
but which could not be taken care of.” 


Getting More Gold. 


The production of gold in the United States 1s 
steadily increasing. The director of the mint ar 
nounces the gold yield in 1906 to be $96,000,000. The 
director estimates that the output of gold in the Unit- 
ed States in 1907 wiil run over $100,000,000. 








Allison’s Gharacter Numerals 


FoR USE OF PACKERS AND CANNERS Ili CUTTING IDENTI- 
FICATION OR TRADE MARK NUMBERS ON END OF LABELS 


This System identifies your goods and the year packed. 


Identification number cut from 500 labels at or.e operation of the ma- 
chine without separating or disarranging packages. 

Each purchaser given registration certificate, registering him under the 
number which his machine cuts, and protected under the patent against 
duplication. 

Separate character cut in connection with registration rumber to iden- 
tify year in which goods were packed. 

Characters can all be hidden, or exposed, at option of t .rchaser. 

Packers can safely guurantee goods under buyers’ la Is, as well as 
their own, as identification is positive. 

We ight of Machine 120 Ibs., shipping weight 135 Ibs. 

Price, including registration certificates and duplicate set of cutting 
dies, is $80.00 f. o. b. Chicago, Lll., or Des Moines, Iowa. 


For particulars address, 
H. H. ALLISON, Sac City, lowa. 
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‘Virginia Can Company 


BUCHANAN, VIRGINIA ———___________ 





The Packing Season is 


NEAR AT HAND 


Packers who have not bought 
should 


ORDER AT ONCE 


and escape the danger of being caught 
without Cans during the season. 


We can now accept a few orders for 


IMMEDIATE 
SHIPMENT 











Write, or wire, us tor terms and full information. 




















Virginia Can Company 


BUCHANAN, VIRGINIA 
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MICHIGAN. 


Fremont, Mich., Aug. 10, 1907. 
Epitor CANNER—Our acreage of peas was about 60 per cent 
larger, and the yield 15 per cent better than last year. We 
are finishing our pea pack today. 
FREMONT CANNING Co. 





OHIO. 


Celina, O., Aug. 10, 1907. 
Epiror CANNER—Our pea pack is over with. It is about 
70 per cent of expectations. Heavy rains caused early va- 
riety not to pod and the late had a too big percentage of 
No. 5. 
Our tomato vines look well, but not heavy blossom. 
I. E. CRAMPTON. 


MAINE. 
East Otisfield, Me., Aug. 8, 1907. 
Epiror CANNER—Corn is looking fairly well. It will be 
about ten days later than usual. The acreage is small; about 
65 per cent. 


E. B. JILtson. 


MISSOURI. 

Glasgow, Mo., Aug. 10, 1907. 
Eprror CANNER—Prospects for a tomato crop are anything 
but favorable. “No fruit setting” is the complaint among 
growers. Some have six acres and more, and say they can- 
not see a tomato. Early plantings set only in spots. If we 
have to depend on a crop from bloom now it will put us 
into October, and this may mean the worst failure we ever 

had. A very late fall is our only hape. 
Giascow CANNING Co. 


IOWA. 
Sac City, Ia., Aug. 8, 1907. 
Eprror CANNER—Corn crop prospects are not as favorable 
in this vicinity as at this time last year. The crop is late, 
and considerable loss of acreage has been caused by excessive 
rains. Will probably reach 80 per cent of last year’s pack. 
Sac City CANNING Co. 


NEW JERSEY. 
Bordentown, N. J., Aug. 10, 1907. 
Epiror CANNER—My output of peas this season has been 
something greater than last season. Don’t know about other 
packs, but am still short of my orders. 
A. BRAKELEY. 
Cedarville, N. J., Aug. 10, 1907. 
The pea pack is over and was one-third 
larger than last year. The tomato pack will not begin before 
about September 1. Prospect was very good until the last 
few days, but we are now having entirely too much rain. 
W..L. Srevens & Bro. 


Epitor CANNER 


NEW YORK. 

Fairport, N. Y., Aug. 12, 1997 

ry Yawwe A to “; i, 
EpitorR CANNER—Our pea pack will be about the same 4. 

last year. 

On tomatoes we have somewhat larger acreage, but oy; 
yield will be smaller, on account of dry weather. We need 

rain very much. CoBB PRESERVING (io 


South Dayton, N. Y., Aug. 12, 197 
EpitoR CANNER—The pea pack with us is practically 
completed and results show Alaska yield to be 76 per can; 
and sweet varieties 53 per cent of 1906. Our increased acre. 
age makes our total number of cases packed 20 per cent jogs 
than last year. ‘ 
Corn is fully three weeks late. Acreage is about 7 pe 
cent as much as last year, owing to unfavorable conditions 
at planting time. There has been a marked improvemen 
in crop during last two weeks. With a very late fall we yjjj 

probably secure from 60 to 70 per cent of full crop, 
FULLER CANNERIES (0, 


Franklinville, N. Y., Aug. 10, 1907, 

Epitor CANNER—Our peas are about half a crop. Wrinkle 
peas are not as good as the Alaskas. 

Corn is as reported last: If frosts hold off until October j: 
will have about half as much as in 1906. We cannot pos- 
sibly have more. Frost September 15 to 20 will destroy the 
entire pack as near as we can estimate now. The crop is two 
to three weeks late. 

FRANKLINVILLE CANNING (Co, 
Cazenovia, N. Y., Aug. 10, 1907, 

Epirork CANNER—Corn is very backward. Early varieties 
are just silking. Country Gentleman and other late corn yi! 
need warm weather, with no frost through September, We 
think there will not be over 50 per cent of last year’s pack 
put up in this vicinity. : 

Late peas are yielding about 20 per cent less than last year, 
early varieties 20 per cent more, with a small increase in 
acreage. In our own case, we shall have very little surplys 
when our orders are filled. 

THe CAZENOVIA CANNING C0. 
Le Roy, N. Y., Aug. 10, 1907. 

Epiror CANNER—We will finish our pea pack next week 
We will have but a few more than last year from a much 
large acreage, so that our yield is smaller. Corn is looking 
only fair and is very late. We do not expect as large a pack 
as last year. 

LE Roy Canninc (0. 


Springville, N. Y., Aug. 10, 1907. 

Eprtor CANNER—Peas are now all in. They are an averag 
yield. 

Beans are nearly a failure. 

Corn is about two weeks late and is about half a crop. 

Tomatoes are about the same as corn. 

Other fall crops are late, and are about one-half to thre: 
quarters yield. SPRINGVILLE CANNING (C0, 














NTED; 


line. 


“The Canner.”’ 


21 WABASH AVENUE, CHICAGO 





SAUERKRAUT 


Either for immediate shipment or future 1907 
pack. Let me dispose of your products in this 
Reliable information always furnished. For 
reference consult Bradstreets, R. G. Dun & Co., and 


PICKLES IN BRINE 


O. H. PFERSDORF, 
THE PICKLE AND KRAUT BROKER 
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Waterloo, N. Y., Aug. 10, 1907. Chippewa Falls, Wis., Aug. 10, 1907. 

EpIToR CaNNER—Early planted corn is uneven and poor. EpIToR CANNER—The pea crop will be about normal as a 

- own later planted gives assurance of being very nice as whole with us. ' 
nage tality and yield. We will not can corn this season. 

10 traveling through the state I get the idea that the corn CHIPPEWA FALLS CANNING Co. 
crop will be about half what it was last ‘year. ; 

The pea pac k is generally lighter than last year. We find LOUISVILLE. 
that nearly all packers are short of goods to fill orders and 
are trying to buy goods. This is particularly true in cheap 
? “We have many inquiries for such. 

WATERLOO PRESERVING Co. 














Louisville, Ky., Aug. 12, 1907. 
EpitoR CANNER—We are right now between seasons. Job- 
bers are showing very much of a waiting tendency on most 
lines. Corn, tomatoes and peas were bought very heavily 
WISCONSIN. early in the season at prices that look very attractive today. 
: : At the present time it would be a hard matter to induce or- 
2 Wausau, Wis., Aug. 10, 1907. ders for tomatoes or corn at today’s market price; in fact, 
Epiror CANNER—The later pea crop is short. It was hurt we know of some slight concession on tomatoes. 
by hail storm. The season is very backward. On peas, there is some demand for cheaper grades, but 
Wausau Canninc Co. none for the better. On fruits, our market bought very 
<— - heavily on dried, but very sparingly on canned fruit. 
_ _ Randolph, Wis., Aug. 10, 1907. Trade seems to be in : baaliiey p Bove Fe soy but just what the 
Epiror CaNNER—In this locality the prospect for late peas future of it will be, what the consumptive demand during 
is not as good as last year, while the early peas were some- the coming year will be, depends so largely upon local con- 
what better than last year with us. . 2 ditions that it will be foolish to prophesy. One thing is cer- 
Bonnie MEAD Canning Co. tain, if there is not a good demand the market is overstocked 
= a and the demand must be heavier than last year to remove this 
rs Markesan, Wis., Aug. 10, 1907. danger. We look for a hand-to-mouth business the balance 
Epitor CANNER—The Alaska crop of peas turned out well, of the season. 
but came in a bunch, and about 30 per cent of our acreage W. M. McKown. 
was left to go to seed. Sweets, so far as we have run, are 
about 60 per cent of a normal yield; quality good. 
Corn is in such shape that no estimate can be made at this PORTLAND. 
time. We think that about 50 per cent of our acreage will 
make an average yield in case frost holds off until September Portland, Me., August 12, 1907. 
20; the other half is so backward and weedy that it is past Epiror CANNER—Perfect summer weather conditions now 
redemption. . prevail throughout the state of Maine, but it is none too 
MARKESAN CANNING Co. warm. The backwardness of the season has been overcome 
~— 5 here, as in some other sections, but from what I learn from 
Columbus, Wis., Aug. 10, 1907. my correspondence, this is not true elsewhere. I speak of 
Eprror CANNER—Will finish on peas next week. Expect to the coming corn crop in particular. I hear, also, from several 
have about the satne quantity as last year. Late peas aver- sources, that lowland crops will not yield as well as usual, 
age about 75 per cent of full crop. ; ; a for there has been a little too much moisture. This condi- 
Sweet corn is very backward and will be a failure if we tion, of course, is a help to the highlands. 
have early frosts. : There are no prices on futures different from those that 
Cotumsus CANNING Co. existed a month ago, but no one is selling or buying. The 
am same may be said as to spot corn. No one is buying just 
Oostburg, Wis., Aug. 10, 1907. now. Each and every line of canned goods has its time 
Epitor CANNER—Our pea pack will be a little less than  imit of activity, hence, when that period has passed, busi- 
last year’s pack, if late sowing develops good. : ness becomes quiet. - 
OostBuRG CANNING Co. The future gallon apple market possesses the most inter- 
— est, and, at an unusually early date, sales were made. Prices 
Onalaska, Wis., Aug. 10, 1907. varied from $2.25 to $2.35 for standards, while the apples 
Epiron CANNER—Peas are packed. Alaskas were a good, packed from the best No. 1 stock brought up to $2.50, sO 
Horsfords a very poor yield, as a whole an average. have been told. From what I learn, the crop will be fair in 
Corn acreage is 80 per cent of last year’s, and the stand New England, but lighter in New York and the West. As 
75 per cent. It is two weeks late, and prospects are poor. no apples have been packed, and the output is entirely un- 
Cabbage crops are short and late. known, all being conjecture, based on experience, it is very 
ONALASKA PIcKLeE & CANNING Co. difficult to foretell the future. As prices are low, it is fair 


ALL THE GAS you want ALL THE TIME 


AT THE LOWEST COST 


peas. 




















The Garland system saves labor, produces 
better and more uniform results, increases 
the capacity of your Plant, and improves 
the quality of your product by its conveni- 
ence and RELIABLE SERVICE. 


USES CRUDE DISTILLATE or CROWN GASOLINE 58° to 65° test 
WITHOUT WASTE or RESIDUUM. 


APPROVED BY THE INSURANCE UNDERWRITERS. 


U.S. GAS MACHINE CO. "“3"88°" 
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to assume that they can be no lower, but may be higher. It 
is noticeable, however, that the small spot stock at $2.50, 
while in New York the quotations are $2.75 to $3.00, still re- 
mains unsold. This condition seems a strange one, but it is 
true. 

There are no spot blueberries, and no futures can be 
bought just now, I hear there will be a good crop, and I 
hear that there will not be, but I know nothing about it. As 
reliable packers say the same, I am not lonesome. When the 
time comes that the duty on the Canadian product is not pro- 
hibitory, we shall get enough to supply the trade without last- 
ing or serious injury to Uncle Sam’s exchequer. As it is, 
the birds of the air have a feast while no revenue comes to 
the government. It seems but a few years ago when these 
berries were abundant, and at 75 cents per dozen they could 
hardly find a market. Now, at $1.20, the demand remains un- 
filled. 

The fish packing business should be very lively now, but, 
owing to scarcity, it is not. Still, in July and August, it 
often happens so, while in the fall, when everyone 1s busy 
with the packing of fruits and vegetables, they saunter along 
in schools in abundance. The sales of futures were good and 
packers are not seeking business, but it will come later. 
About the middle of September, probably, a few clams will 
be packed, but, as they are not so plump as in the spring of 
the year, some packers do not open up. 

The demand for the picnic and half-pound lobsters con- 
tinues good, but, as there are none to be found here, m Can- 
ada or the Provinces, the response is like an echo—it reminds 
one of what has been. 

The jobbing trade among the grocers continues good, but 
the packers take their vacations “now or never.” The “sea- 
almost with us when the business days are about 
watch anxiously for the 

At this time conditions 

INDEX. 


son” is 


twenty-four hours long, and all 
early frost, or the profitable season. 
are satistactory. 


| BALTIMORE. 











Baltimore, Md., August 12, 1907. 

Epitor CANNER—The canned goods situation in Baltimore 
at the close of last week can be summed up in a few words as 
follows: The market on all small fruits was very strong and 
advancing. The market on pineapples, peas and oysters was 
not in quite such a strong position as that on small fruits, 
but nevertheless was very strong, and shows indications of 
still higher prices in the near future. The situation on corn, 
baked beans, lima beans, beets, spindch and succotash re- 
mained about the same, but with no indications of any weak- 
ening. String beans were a little easier, and tomatoes de- 
cidedly weaker. The situation, however, on pears and 
peaches is simply chaos, it being practically impossible to get 
any one to name prices. 

If any one had had the temerity at any time during the last 
two years to make the prediction that No. 2 standard goose- 
berries and No. 2 standard strawberries would ever again sell 
at over $1.co per dozen, he would have been laughted at, and 
yet this situation now exists. The market on gooseberries 
closed Saturday at $1.05, with some few packers asking $1.10. 
It would not surprise me to see the market go 10c or I5c 
higher. Stocks held in this city are very light, and nothing 
like large enough to supply the demands of the country until 
next season. No. 2 standard strawberries have reached the 
phenomenal price of $1.20@1.25., This only goes to prove 
what the trade will pay for goods’ rather than go without. 
Possibly there is no line of small fruits that shows such little 
intrinsic worth as a can of No. 2 standard strawberries, be- 
cause the fruit is only packed in water, and strawberries, 
being a very tender fruit, have a knack of shrinking during 
process until they can hardly be found when the can is 
opened. Yet, in spite of all this, the trade seems to be will- 
ing to pay any price to get the goods. It looks now as though 
the price of No. 2 Standard strawberries will only be limited 
by the stock on hand. In other words, the advance will have 
to stop when the goods are all sold out, which condition bids 
fair to be realized in a very short time. The high price of 
No. 2 standards is having the effect of. also advancing the 
price on No. 2 preserved and etxra preserved, these heing 
held now at $1.50 to $1.60 for the preserved and $1.75 to $1.85 
for the extra preserved. 

The reason for the easier feeling in string beans is the fact 
that raw beans have been somewhat cheaper during the past 
week, and the trade seems to have taken in its first supply, 
and is now content to await developments. The market 
continues nominally at 65c, but it is not hard to get sellers to 
make a concession of 2%c. I rather expect to see string 


beans selling at 60c, or even 57¥c, before the close of 
packing season for the second crop, but later on in the fall 
and winter a reaction is likely to take place, and we shall 
have a 70c to 75c market on this line of goods, the same as 
last spring. The fact that the pea market is so strong wij 
help to make string beans much stronger. 

Some few summer apples are being packed, and are bein 
bought freely in a hand-to-mouth way at 90c. Of course ' 
is too early to say what apples will do, but on account of 
the scarcity of peaches (particularly pie peaches), it is only 
reasonable to suppose that apples will be in good demand x 
about 80c per dozen, even when the regular crop comes along 
The scarcity of small fruits will also increase the demand 
for apples, as the pie-eating public will have to be content tp 
eat apple pie in the place of the various assortment made 
from small fruits. 

A good many tomatoes are being packed in Baltimore oy 
of raw stock shipped here from New Jersey. All the large 
packers are busy, receiving from 3,000 to 6,000 baskets per 
day, according to their capacity. The stock is fair, as far 
as firmness is concerned, but is possibly a little green, Ag 
packers will not use coloring this year, some of the tomatoes 
will doubtless show up a little green when the cans are cyt 
but the buyers have got to get accustomed to this condition, 
and must remember that even if they buy raw tomatoes from 
the market they cannot always get them red ripe. It is only 
natural that some little green should show up in the goods 
and the “all red” condition must not be expected. The te. 
ports continue fairly favorable from the tomato growing 
sections, and’ I am still of the opinion that we shall have q 
record pack. If this opinion is borne out by results as being 
correct, then we shall undoubtedly have a lower market on 
tomatoes. 

There is quite a scramble amongst buyers to place orders 
for pears, but the packers are afraid to enter orders. Eyen 
the keiffer pear crop seems this year to be a failure, which 
is a most unusual thing. There will doubtless be a few pears 
packed, but prices will be high. 

Now we come to peaches. Our packers are falling over 
sach other to get the few boxes of this fruit that are coming 
into this market. Extraordinarily high prices are heing paid 
for same. Scarcely any of the packers dare sell any, even 
though the jobbers would pay as high as $1.75 for No. 3 sec- 
ond yellows. The packers need the goods as a rule to fill 
their few future orders. Some of them may have a little 
surplus to sell during the next week or two, but the quantity 
will be so small that they will hardly find it necessary to send 
out quotations. It would not surprise me to see No. 3 second 
yellows sell at $2.00 per dozen before the close of packing 
season, and standards at from $2.25 to $2.50. ; 

Some new sauer kraut is being packed, and is selling at 75¢ 
per dozen. Okra and tomatoes will begin to come to the 
front during the next week, and will sell readily at 80c for 
No. 2 and $1.00 for No. 3. TARTAR. 





SEATTLE. 











Seattle, Wash., Aug. 10, 1907. 

Eprror CANNER—There are no prices on either Alaska reds 
or Puget Sound Sockeye salmon as yet. Packers are main- 
taining a discreet silence and awaiting the further advance of 
the season to determine for them what the size of their 
packs is going to be, before they discuss the matter of prices. 
Already they have a fairly definite idea under their hats as to 
what the pack is going to be and as to what prices are going 
to be, but they are keeping it under their hats for fear they 
might possibly be wrong; that some unforseen circumstances 
might change the category and make them sorry if they com- 
mitted themselves too early in the game. 

The situation on Puget Sound, up to the present date, is a 
serious one. The loss to the packers promises to be heavy. 
As your correspondent has stated, this district was not ex- 
pect@l to have a very large pack this year. It was an off 
year, but a fairly good off-year pack was looked for. And 
now it looks as though the Puget Sound pack might be the 
lightest for many years. One prominent broker states that 
from information he has at hands, the present run of fish will 


_have to keep up marvelously well ‘to make possible a pack of 


100,000 cases. Another estimates the probable pack at 75,000 
cases. This is little short of disaster for the packers. The 
smallest previous pack for ten years was in 1904, when it to- 
taled only 123,000 cases. Cannery men are said to have 
lost heavily that year. Another bad feature on the Sound 
has been the failure of the run of humpbacks or pink salmon. 
This was slated as a big year for pink salmon and _ packers 
counted on them to fill in the cans which the Sockeyes 
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NEW SEAM SANITARY CAN 


did not require. But the pink salmon have been very scarce. 
The situation in Alaska has been almost as bad. A fairly 
heavy run carly in the season caused the packers’ hopes to 
) reports came south of a promised large pack. 
But this run fell off suddenly, and since that time some of 
the plants have not had enough fish to keep them busy oper- 
ating. shortage in the Alaska pack ‘of 400,000 cases is 
predicted by Philip F. Kelley, the salmon broker. . He says 
the greatest shortage is in Bristol Bay and Southeastern 
Alaska. “The shortage in the salmon pack will be very se- 
vere,” he stated yesterday, “and it comes at a very bad time, 
for there never before was so great a demand for canned 
salmon. With a large pack this year the cannery men would 
have made money. It is a case of ill-luck for them that just 
at the moment when they could have obtained good prices 
for all they packed, that the fish should go. back on them. 
SOCKEYE. 


run high, and 





SAN FRANCISCO. | 





San Francisco, Aug. 8, 1907. 

EpITtoR CanNner—Canneries throughout the state are oper- 
ating full time on fruit of all varieties, which is ripening rap- 
idly and somewhat in advance of former seasons. Eten Sut- 
ter county reports fruit from ten days to two weeks ahead 
of the usual ripening period. The shortage of female help is 
troubling all canners more or less this season. 

It was supposed by some of the canners that the pure food 
laws regarding sulphur would discourage drying to such an 
extent that there would be considerable cheap fruit offered, 
but, while some districts have been slightly affected, there 
has been no lowering of prices by the growers on fruit of any 
variety. Free peaches have sold as high as $50 per ton. 
Clings are still bringing $80. 

The booking of future business in high grades has been 
heavier than was anticipated, and most canners are sold up 
as closely as they care to go. Lower grades, while the prices 
were not at all attractive to jobbers, have also had quite a 
sale. Canners seem to be satisfied with the bookings of their 
sales departments and are now busily canning the goods be- 
fore taking additional orders. There will undoubtedly be 
some surplus, but in what grades and varieties it is difficult 
Nearly every cannery in the state is in 


now to predict. : 
Lang’s pea cannery at Oakdale is 


active operation; even 
packing peaches. 

Some of the packing houses, notably Griffin & Skelley Co. 
and J. K. Armsby Co., have opened their doors to receive 
dried fruits, sulphured in the usual manner, so there is a bet- 
ter feeling among the growers. The jobbing trade are ex- 
hibiting little interest in either apricots or peaches. Prunes 
also are quiet, nominal value about 434 cents bag basis, which 
is a quarter cent less than the highest prices paid growers in 
Santa Clara Valley. As the packers bought up all the way 
from 2% cents basis, they are in good shape at the present 
price. The crop outlook is practically unchanged. 

Raisins are quiet; sales have been made at from 8% to 834 
cents for fancy seeded. From present outlook there will be 
plenty of raisins. 

Canners are preparing for tomato operations, and fruit 
promises to mature early. Canners are indifferent as to 
sales at present, preferring to get into the pack before looking 
too heavily. CAL. 


sal 


; New York, August 12. 

Epitor CANNER—Vacation season, protracted heat, excellent 
growing weather for crops and other influences have com- 
bined to weaken the canned goods market somewhat during 
the past week, particularly in tomatoes. Buyers are not par- 
ticular about stocking up under existing conditions, and 
while sellers might like to dispose of goods at present prices 
im more liberal quantities than buyers want to take, the gen- 
eral tendency is toward small sales and lower primes on some 
of the leading varieties. 

According to the representatives of packers here tomato 
canning 1s in full swing in Maryland and goods for immediate 
shipment are freely offered giving the market a weak and 
unsettled tone. Buyers here are afraid of the market since 
the weather became ideal for tomato growth. Business now 
being done is only what is actually required for daily needs, 
and buyers generally refuse to be interested beyond this point. 
Prices on full standard 3s vary from 82%4@87c, the exact 
figure depending upon variation in quality and in some in- 
stances to differences in views of packers. A full standard 
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No Holes, No Caps—The Entire Top Open 


Sealed Without 


Heat, Solder or Objectionable Fluxes 
PREVENTING 


Scorching ana Black Spots 











Impossible in packing to lacerate delicate food products. Will stand 
both retort and bath processing. A perfect sanitary can is obtained, 
eliminating all the faults of the old unsanitary type, making an idea| 
package, as cheap, more attractive, wholesome and better than any- 
thing yet devised. A descriptive illustrated catalogue and sample can 
sent upon request. 
We Furnish Complete Outfits for Making These Cans 
Round, Square or Irregular Shapes 
All Packers, Brokers, Jobbers, and Retailers should recommend goods 
packed only in this package. 


Max Ams Machine Co. 


Mt. Vernon, New York 


WESTERN TERRITORY 


FEDERAL CAN CO. 


—'OTH"ANDSHAFE RISON STS. 


SAN FRANCISCO, CAL. 


EASTERN TERRITORY 
SANITARY CAN CO. 
105 HUDSON STREET 
NEW YORK, N. Y. 


Manufacture these Cans For Sale under Our Patents 
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of proper color can be bought for 85c f. 0. b. and stock a 
shade under color for 82%c f. 0. b. One sale of standard 2s, 
consisting of 3,000 cases new pack, was made at 60c f. o. b. 
Some packers are still quoting 65c, but it apears to be more 
and more difficult to get it. Old pack standard 3s are quoted 
at 92%4c, New York, but they can be bought in at least one 
place at goc, and possibly less. The tendency is downward. 
Spot prices are: Maryland standard 2s, 90c; standard 3s, 
92@92%c; Maryland gallons, $3.75@4.00; New Jersey gal- 
lons, $4.00. 

Spot peas are reported scarce and good seconds are said 
to be hard to find at 85@goc. Notwithstanding this some 
stock is offered as low as 7oc. Not many buyers want that 
grade, but there is a steady demand for good stock, and 
supplies are steadily declining. 

Letters from New York state packing centers give little 
definite information regarding the pack, but everyone con- 
cedes a shortage in some of the better grades. But how seri- 
ous this shortage will be none can say at this writing. Spot 
prices are: Marrows, $1.15@1.20; early Junes, 95c@$1.00; 
sifted early Junes, $1.05@1.15; extra sifted early Junes, $1.45 
(@1.50; petit pois, $1.75@2.00; seconds, 80@82M%c. 

Corn remains steady, without any important transaction 
noted. Reports from New York state growing and_ packing 
centers are more favorable. Maine crop prospects are re- 
ported in letters received here to be improving slightly. No 
sales of either spot or future goods worth considering were 
reported during the week. Spot prices are: New York 
state, 621%4@65c; Maine, 95c@$1.00; Maryland, Maine style, 
524.@55c; Western, 52%4@55c; 

Spot asparagus prices are: Oyster Bay, $5.00; tips, $3.80@: 
4.00; California standard, $4.00; California extra, $5.00@6.00 ; 
California 1-pound tins, $1.90@2.10. 

Southern string beans are in good demand and firm. Buy- 
ers would be glad to secure larger quantities, but the dispo- 
sition among holders is to refuse to make concessions. Sup- 
plies are not liberal. Spot prices are: 2-pounds, 65@75c; 3s, 
85@ooc; New York 2s, $1.10@I1.50. 

Sellers of red and Alaska salmon at $1.17%4 here are fewer, 
but demand continues active and numerous small orders are 
being received from country jobbers. The reports concern- 
ing the Sockeye pack are discouraging and indicate that un- 
less it improves great shortage will result. Columbia river 
fish is scarce and buyers who want it have difficulty in filling 
their requirements. Everything that arrives here is taken as 
fast as it comes. Spot prices are: Columbia river flats, $2.00@ 
2.05; halves, $1.1744@1.20; Alaska red talls, $1.12%@1.17%; 
Alaska pinks, 9712c@$1.00. 

Sardines are in good demand and the tone of the market is 
firm. Sales are made in relatively small quantities, but prices 
are well maintained, owing to the persistent reports of short 
pack. Prices f. o. b. Eastport are: Quarters in oil, $3.00; 
quarter-oils, keg, $3.20; quarter-mustards, $2.45; quarter- 
mustards, keg, $2.50. Foreign sardines are scarce and the 
market remains firm. Spot prices are: Key quarters, 
French, $13.50@16; key halves, $21@25; quarters, boneless, 
$18@19; halves, boneless, $29@30; Dinkley quarters, $12@14. 

No developments of importance are reported in fruits. 
Business in California pack is at a standstill, pending the 
arrival of new pack goods. Prices on spot supplies are little 
more than nominal in the absence of important transactions. 
Gallon apples continue steady, but trading is light. 

HARLEM. 
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New York, August 12, 1907. 
Eprror CANNER—Dried fruit movement has been light dur- 
ing the past week, buyers confining their operations solely 
to actual requirements. The situation is not essentially dif- 
ferent from previous reports, excepting. in one or two in- 





stances. The market at this season is usually inconsequential, 
and this year is no exception to the general rule. Nearly all 
holders are firm in their views, however, and their determina- 
tion to have full prices is a potent factor in reducing sales. 
Advices received here this week were to the effect that the 
sweat-box price of raisins had dropped back to 5c, growers 
showing some anxiety to sell. Agents had no instructions to 
modify the 9c f. o. b. for fancy seeded. -One of the principal 
firms has put out a quotation of 8%c f. o. b. coast for Octo- 
ber-November shipment. The reduction was attributed to 
the influence of the reduction in the sweat-box price, and 
the fact that the output promises to be some 10,000 or more 
tons larger than was expected. It is said that the quantity 
of raisins which will come from vineyards that last year sold 
their product for wine will be from 5,000 to 10,000 tons. This 
factor has undoubtedly had its influence in inducing growers 


to reduce their prices on Muscatels. Fancy in 1-pound ca 
tons have sold freely on the spot. for. 13c, and stocks are “4 
duced to the lowest possible limit. The result is that the 
single first hand holder of spot goods has advanced hic 
quotation to 14c. Seed Australia Valencias are offered “ 
[2c in I-pound cartons. The supply of Australian ‘stog 
is practically exhausted, with the exception of one smal] lot 
that cannot be bought at present. It is not likely that any 
more will come forward this season. The experimental 
shipments have apparently demonstrated that the Australian 
fruit must be considered in the future. Possibly demang 
might be less active in seasons when raisins were plentiful 
The scarcity this year helped materially in creating g de- 
mand for those goods. Some dealers believe that inasmuch 
as this crop matures in May it will have an important infy. 
ence on the carry-over of old crop in the future. Spot Prices 
are: Malaga clusters, 4-crown, $3.00@3.10; 5-crown, $3.25@ 
3.35; 6-crown, $3.50@3.60; 7-crown, $3.75@3.85; Malaga 
Muscatels, 5-crown, $2.50; 6-crown, $2.75; 7-crown, $3.00@ 
3.10; California standard loose Muscatels, 4-crown, toc: } 
crown, 94@o9%c; 2-crown, 834@9c; fancy coast seeded, }. 
pound cartons, 14c; choice, 1134@12c; fancy eastern seeded 
1-pound cartons, 1244@12¥c; bulk, fancy, 1134c; choice, my, 
@t12c; standard seedless Muscatel, 8@8%c; seedless Sultana 
unbleaclied, 8@834c; Thompson seedless, unbleached, oe: 
California Valencia, 7%4@7%c; California London layers 
$1.75@1.85; Valencia layers, 9@9%c; Sultana, Smyrna, 1 
crown, I04%4@I1Ic; 2-crown, 11%4@12c; §-crown, 12@12¥%e- 
6-crown, 13@13%c. HELLGATE, 


Seeks to Control Use of Sulphur. 


Washington dispatches state that the Department of 
Agriculture is conducting investigations in fruit grow- 
ing regions of California designed to ascertain the best 
methods of drying and preparing fruits for market 
without the use of excessive quantities of sulphur, 
which, it is alleged, have resulted from the process of 
resulphuring California cured fruits. 

This is an extension of the announcement made 
some time ago concerning the instructions given to the 
laboratory at San Francisco for the undertaking of 
tests and investigations with reference to the quantity 
of sulphur in fruits and the methods to be employed 
in determining the quantity that is being added by the 
use of current modes of preservation. The plan is to 
have agents in the field during the fruit packing sea- 
son for the purpose of working with the growers, 
learning their methods and instructing them as to the 
best way of keeping the quantity of sudphur down. 

The department will also be enabled in this way to 
gain a general idea of the extent to which the sulphur 
is being added to fruit, and, if necessary, to check it 
during the current season without the necessity of re- 
sorting to prosecutions. 

“F. E. Twining, of Fresno, is conducting tests,” 
says the New York Journal of Commerce, “for fruit 
packers and growers who have applied to him to fur- 
nish a working formula for sulphuring fruit in ac 
cordance with the recently announced rulings of the 
United States Department of Agriculture. 

“One of the curious results so far demonstrated by 
the tests is that in some cases the re-sulphuring of 
fruit in the packing house has reduced the quantity of 
sulphur in the fruit. This is explained on the theory 
that the thorough washing takes away more sulphur 
than is deposited by the resulphuring process. 

“Mr. Twining has found that the quantity of sul- 
phur in the fruit he has analyzed runs from 41 10 
110 thousandths of one per cent, and in some casés 
higher. The average is from two to three times the 
amount allowed under the government ruling, which 
is 35 thousandths of one per cent. 

“Many ranches in treating their fruit subject it t 
the fumes for a whole night. The packers usually 
burn the sulphur about three hours.” 
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TO SAUERKRAUT MAKERS 


ORDER NOW BEFORE TOO LATE 











Have Succeeded in Getting a Consignment on My Large No. 5 - 


German 
Cabbage Cutting 


MViachines 


Which arrived in New York AUGUST FIRST, consequently all danger of 
delays for 1907 is past as long as this consignment lasts. Order. now so that 
you will be sure to have the best Machine, which will give you THE LONG 
CUT QUALITY. Every ‘*G00D THING”’’ has its imitators and you know it is 
costly to experiment. My Machine is no Experiment because the largest 
Kraut Cutters in the United States use it, and they are placing duplicate orders. 


Facts talk--to be shown, write 


O. H. PFERSDORF 


21 Wabash Avenue Chicago 
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CANNED GOODS NOTES 


7] 














It is reported that string beans are being packed at present 
at the Berrien Springs, Mich., canning factory. 


The canning factory at Janesville, Wis., is being placed in 
condition to handle the corn and cabbage crops. 


A report from Lanark, IIL, of recent date stated that the 
canning factory there was again in operation on_ beans. 


It is reported that the canning factory at Olivia, Minn., 
made quite a large pack of rhubarb in the season. 


We understand that Sherburn & Trevor, Hartford, Mich., 
have leased the Arcadia canning factory for the season. 


The new warehouse of the Oostburg, Wis., Canning Co. is 
completed and the company are now storing their goods in it. 


It is reported from Little Rock, Ark., that peaches are 
being canned this season by canners at Grannis. 


A report from Hillsboro, Ili., a few days since stated that 
the Wood Canning & Preserving Co. expected to start their 
plant on beans right away. 


The J. H. Empson Packing Co., 
establish a plant at Loveland, Colo., 
next season. 


The Code-Portwood Canning Co. has filed notice of a 
transfer of its principal place of business from San. Francisco 
to 28th avenue and East 11th street, Oakland, Cal. 


Longmont, Colo., will 
in time to be operated 


The Olney canning factory at Albion, N. Y., will com- 
mence on string beans following the pea pack, and make a 
large output. A new warehouse, 59xg0 feet, is in course of 
erection at the Olney plant. 


Spontaneous combustion of gas from coal stored in a shed 
set fire to the plant of the Covington, Ind., Canning Co. on 
the night of August 4, causing the loss of a good many thou- 
sand empty cans and doing other damage. The factory was 
ready for the season’s run on tomatoes and the loss will 
amount to several thousand dollars, according to’ report. 


A report from Lewiston, Wash., says that “Twenty-five 
carloads will be this season’s pack of the Clarkston cannery, 
after which the plant will be enlarged for next season’s run. 
So far only cherries, apricots, berries and apples have been 
canned, but peaches and Bartlett pears will also be put up this 
summer.” 

We hear that the canning factory at Guthrie, Okla., has 
been having a very busy season, running night and day, with 
upwards of 165 employes. The Guthrie factory made quite 
a run on peaches, and is now operating on tomatoes, follow- 
ing which apples, sweet potatoes, and pumpkin will be packed 
under Manager Chesterfield’s supervision. 


The following is from the Ottawa, Ill, Journal: “The 
Paxton canning factory is closed this week after an eight 
or nine days’ run on kidney beans, during which time about 
300,000 cans were put up. The product is being labeled this 
week. The beans are purchased in the east in large quanti- 
ties and canned and labeled in Paxton. They find a good 
market.” 


The Ogden City, Utah, Examiner says: “There are_those 
who assert that the destructive blight among the tomatoes 
is manifesting itself to such an extent as to cause even the 
optimistic some uneasiness, estimating that from 50 to 75 
per cent of the crop will be destroyed by blight—the tomato 
“blood poison ;” and again others, who are in a good position 
to know, are just as positive in their statements, that while 
there may be a little more blight this year than last, there is, 
probably, no more than one or two vines in fifty suffering 
from the disease, and they have no hesitation in saying that 
the crop will be a good one.” 


In a write-up of W. R. Roach & Co.’s big canning industry 
at Hart, published in the Shelby, Mich., Ocean-Herald, was 
the following well deserved mention of the popular head 
of that well known institution: “Mr. Roach is a man consti- 
tuted to do things on a large scale, yet he is always in close 
touch with the affairs of his great business. He is never too 
busy to extend a cordial greeting to a friend and his heartv 


hand clasp and genial manner spreads good cheer elsewhere 
Mr. Roach is a big bodied, big framed, big hearted man, gen. 
erous and open handed, who wants the country to grow, and 
the people to prosper. He hates cant, hypocrisy, or a spirit 
of smallness, but delights in contributing to the welfare of 
the community and the pleasure of his friends.” 





DS PICKLE NOTES |4 














A dispatch from Winchester, Va., states that options haye 
been obtained by the O. L. Gregory Co., of Paducah, Ky, on 
sites for the establishment of a large cider and vinegar indys- 
try in Winchester. The local company has $50,000: invested 
in the plant, which will be the largest in this section of the 
country. 


E. R. Pahl, of E. R. Pahl & Co., pickle and kraut dealers 
at Milwaukee, is quoted in the Milwaukee Free Press as stat 
ing that in all his fourteen years’ experience in the business 
he never saw pickles as high as now. Mr. Pahl attributes 
the soaring market on pickles and kraut to the very large de- 
mand and the condition of the present crop. 


The Haarmann Vinegar & Pickle Co., with an authorized 
capital of $250,000, has filed articles of incorporation. The 
corporation is authorized to transact a general pickle and 
preserve business in every state in ihe union and the District 
of Columbia, but the principal place of business is Omaha, 
Frederick, Charles E. and John E. Haarmann are the ineor- 
porators. The corporation is authorized to commence busi- 
ness when $150,000 of the capital is subscribed. The business 
which will be conducted has been long established and one of 
the best known concerns in the West. 


r 
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It is reported. that the Fresno Home Packing Co. will open 
a fruit packing plant at Visalia, Cal., this fall. 


According to a mail report from Arkansas, 85 per cent of 
the prune crop of that state has been sold by growers to 
packers and intimates that some of the latter have oversold. 


A report from Belfast, Alleghany county, N. Y., says that 
the apple crop in that vicinity will be about half the normal 
size. 


It is expected that the yield of apples in the Knowlesville, 
Orleans county, N. Y., district will at least equal in size last 
year’s crop. 


There is expected to be a very light yield of apples this 
year in the orchards around Nichollville, St. Lawrence 
county, N. Y. Reports from that district are discouraging. 


Orchardists in the country about Medway, Greene county, 
N. Y., make discouraging reports on the present season's 
apple crop. The outlook is for about half a full yield. Re 
cent advices noted considerable dropping. 


Latest advices from fruit growers in the neighborhood of 
Orwell, Oswego county, N. Y., indicate a light yield of apples 
thg season. Prospects are for a light apple crop in the 
orchards around Rome also. 


At the recent convention of apple shippers at Atlantic City 
W. B. Geroe of Toledo, in discussing “Moths,” took a fling 
at sharpers in the commission business, whom he declared to 
be “more harmful than the insects, which have ruined mar 
apple growers.” The speaker declared that the commission 
men complained of gouge both raiser and shipper, as well as 
the retailer, who last handles the product of the orchards. 


The question of storage of apples was discussed by E. N. 
Loomis of New York at the Atlantic City convention of-the 
International Apple Shippers’ association. Mr. Loomis said 
that the holding out of fruit for better prices had often te 
sulted in an exact contrary effect on the market which broke 
when the stored fruit was at last placed on sale, defeating 
the very object of the expensive storage.” He recomm 
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The Empire Peeling System 


THE MOST SANITARY, CONVENIENT AND ECONOMICAL SYSTEM 
FOR PEELING ROOMS OF MODERN TOMATO CANNERIES. 


GOOD-BYE TO CONFUSION, WASTE, UNSANITARY 
CONDITIONS AND DISSATISFIED HELP. 


From being the most unsatisfactory and unsightly department in a tomato cannery, we 
transform the peeling room into the most orderly, systematic, clean and presentable department 
of the whole plant and at the same time Save you money. 


If you are interested in having your plant right up-to-date and on a par with the best, and 
desire to gain the advantage of all possible economy in your work, apply for details connected 
with this system. Above illustration shows arrangement in factory which turns out ketchup 
and soups as well as canned tomatoes. Arrangement of system is modified to meet conditions. 


ESTIMATES ON APPLICATION. 


WE MANUFACTURE COMPLETE LINES OF MACHINERY FOR ALL KINDS OF CANNING 
OPERATIONS—STATE YOUR REQUIREMENTS. 


IF IT IS USED IN A CANNING FACTORY, WE FURNISH IT. 








Sprague Canning Machinery Company 


DANIEL G. TRENCH & CO., Gen’! Agents, 
42 River Street, = CHICAGO, ILLS. 














Noa 
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Government Food Inspection Force Fully 
Organized. 


the use of most careful judgment in the time and matter of 
placing stored apples on sale. 

At the — a meager on yg ape A as- A practically complete organization of the food in- 
sociation, held some days ago at Atlantic City, in an address a. ata ; Pe F PD j 
on “Some of the Problems of Railway Transportation,” R. J. spection service has been completed by. the Bureau of 
Graham of Belleville, Ont., offered a solution of the trouble Chemistry of the Department of Agriculture, Writes 
experienced by growers in getting cars for shipment of ripe the W ashington correspondent of the Journal of Com- 
crops, by advocating the passage of state and national merce, This branch of the work is very important 
i ¢ Cc ay » 2 < rc 'y > ‘c <c \ bad ™ “a x . . ‘o -_ . , 
ders for cars have been ignored by the transportation com- and will grow in significance from the time when 
panies allowing fruit to rot either befote shipment or in prosecutions begin to be made. For that reason Spe- 
transit. cial attention has been devoted to it by those in charge 

aaa nan of the administration of the food law and every effort 
has been made to secure efficient. men. About thirty- 

It is reported from Fayetteville, Ark., that the Fay- o ery eon mate edged = ee oe 5a 
etteville Grocery Company and the C, C. Conner ge yobs sr ertocke "Mees “cl prvi ae wile 
Wholesale Grocery Company of that city have con- *" ate wd oa rage es te cenans ‘ermmaiiilond “te we 

. rr . . . - > atta 7 s = y 
solidated. The new organization will be known as asian cd Ne civil ot agg Marengo he ‘ other 
the Ozark Grocery Company and has a capital stock “camels feat roe ply ? P y - 
of $200,000. C. C. Conner is president; J. J. Bag- petitive praca 2 in ag : large es of per- 

pe cape p- nitay . 7 ’ we x 7 sons took part. After their selection they were i 
gett, vice-president; J. C. Ellis, secretary and H. M. took pa ee 
Holes: teensuver - : measure educated to the specific work in which they 
ae : were to engage by being taken to various factories 
in Baltimore and other cities where the elements to be 
7,000,000 Boxes of Raisins. observed were carefully explaind to them, and they 

It is estimated that the pack of raisins on the Pacific | were shown how to discriminate between manufactur- 
coast this year will be upwards of 7,000,000 boxes, ing conditions of different kinds. 
the largest pack ever known, COLLECTING SAMPLES. 

Ere, J The inspectors are assigned to specified territory 
’ ° ° ‘ 
‘Had the Desired Effect. and are then expected to do certain routine work in 


Habich, Braun & Co., Chicago, Ill., write us under visiting the different establishments, as well as to per- 
date of July 3, 1907: “Please discontinue our help, form any special duties to which they may be detailed, 
wanted advertisement. Same HAS HAD THE DE- One of the latter is the collection of samples, and as 
SIRED EFFECT.” these play an important part in establishing the com- 

position of the product sold, on which the bureau may 


Grocery Consolidation. 


Now’s the time to put in a CANNER Want Ad. deem it wise in certain cases to apply for prosecutions, 





KEMP MAKES the INVESTMENT 


furnishes 20th Gentury Gas Ma- 
chine on trial and takes chances 
of your being convinced that 
Machine renders better service 
than any other system, and will 
use successiully a lower grade 
of oil than any other apparatus. 











NO ATTENTION. 
IS AUTOMATIC. 
NO AIR PIPE NECESSARY. 
RELIABLE AND SAFE. 
Only machine -op- 


erating on truly sci- 
entific basis. 








Small machines for 
one line factories and 
illuminating. 


G. M. KEMP MANUFACTURING CO, (77! uve 


LIBERAL TERMS 











405 to 413 E. Oliver Street, Baltimore, Md. 
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ONE OF THE “STEWART” MONEY SAVERS FOR CAN MANUFACTURERS 


END SEAM SOLDERING MACHINE—PATENTED 








In general appearance this End 

Seam Soldering Machine re- 
sembles the old familiar Chain Float- 
er, but its action is entirely different. 
No Solder Bath is used. Instead of 
applying a surplus of solder to the 
seams, sides and bottoms and remov- 
ing a part of the surplus amount with 
brushes and wipers this machine ap- 
plies the exact quantity and in the 
exact place to make a firm, solid seam. 
There is no danger of the solder 
being merely spread over the open- 
ing of the seam and producing a can 
which might pass the tester, but fail 








to stand processing or develop a leak 


in the warehouse or the market. 














Referring to ‘‘STEWART’S’”’ End Seam Soldering Machine. 


TOMY | | Jams. Panscaves, seus “es 
Feu Ourvene 





# € COR WOLFE & THAMES STS 


b-101/2. 


The Stiles-Morse Co., 
138 Jackson Boulevard, 
Chicago, Illinois. 
Gentlemen: 

We take pleasure in advising you that the "Stewart End Seam Sold- 
ering Machines installed in our plant have now been running for several 
months, and are giving the best of satisfaction. We are soldering Wo. 2 
cans at a rate of from 55,000 to 60,000 cans per day of ten hours, with 
never to exceed 3.25 lbs. of solder per thousand cans : 

We have had no trouble whatever since the machines were set up, 
and the cans produced are bette? and have fewer leaks than any cans we have 
ever made. One operator easily takes care of both machines and still has 
plenty of time on his hands. This "Stewart" Machine is, without doubt, 
the biggest money saver that has been offered to Can Manufacturers during 
the writer's experience in the can business. 

Yours very truly, 
THE JOHN BOYLE COMPANY 


STILES-MORSE COMPANY 3 128 Jackson Boulevard HGhicago, Illinois, U.S.A 
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the details of taking the samples are prescribed with 
great care in the rules. Beside following these in- 
structions in general, the inspector is also required to 
report on the following form to which are attached 
three identification coupons, one for each of the parts 
of the sample, when taken and divided 
es IS Rae nk wee anata Inspector's 
Site alle dala Waaecen a Geil sample. 

ener eee . U. S. Dept. Agriculture, Bu- 
Label reau of Chemistry. 

Food & Drug Inspection 
Guarantor stated by deal- Date ................ 190.. 

GE cccvcccsccncccceccetcnss We ae GE Sree oan 

CT re reau of Chemistry. 

Food & Drug 
Salesman, Se ne ee 
Price paid.........pe i See eee 
Bought by.................. U. S. Dept. Agriculture, Bu- 
Oe ccracesscBtvcccscese & OS seat Of Chembien, 

Food & - Drug 
Delivered Perey er ae) we 
OM. we eeee c 


description of 


Inspection 


Inspection 


Remarks : 
Inspector. 
FOOD AND DRUG FACTORIES. 

The food and drug factories are even more rigidly 
examined, information being obtained on the main fea- 
tures of the business as follows: 

Name of manufacturer. Location of factory. Class 
of products manufactured. Sanitary surroundings of 
factory. Number of employes. Health of employes (tu- 
berculosis, etc.). Cleanliness and dress of employes. 
Provisions for health and comfort of employes. Clean- 
liness and sanitary condition of factory. Location 
and condition of toilet rooms. Kind and condition 


. 


of floors. Condition of walls and ceiling 
ventilation. Condition of storage rooms. Kinds oj 
raw materials. Source of raw materials. Condition 
of raw materials. Preservatives used, if any, and jg 
what. Are any other materials used that require de. 
laration? Ifso, what? Are any materials used in yi. 
iation of the law? If so, what? Kinds of produc 
manufactured. Amoynt of output. Purity of prog. 
ucts. Sanitary condition of products. Are products 
labeled in conformity to law? General remarks and 
criticisms. 


Light and 


OTHER REPORTS. 

In addition to these data each inspector turns in re. 
ports showing how he has spent his time and where 
he has been each day. It is intended to appoint sever] 
more inspectors in the near future, and from time ty 
time Congress will undoubtedly increase the appro. 
priation for this purpose. The present organization 
can then be expanded by merely changing the territon 
to correspond with the number of inspectors. The 
laboratory force remains to be organized. 


Convention of International Apple Shippers’ 
Association. 


The thirteenth annual convention of the Intera- 
tional Apple Shippers’ association was held at Atlan- 
tic City August 7, 8 and 9, with a large attendance. 
D. D. Wiley, president of the association, in his an- 
nual address, told of the growth of the association, 
whose membership, he declared, now virtually controls 
the apple and shipping business of the United States 
and Canada. 

FAVORS PURE VINEGAR. 
That rival organizations of fruit growers and han- 














OTS OF CANNERS SAY 





construction, always ready for instant use. 


kinds: 


Office and Factory, 324 Washington Blvd.° 








@That they would not try to use a Labeler without a Knapp Boxer. They are right 
too, for the Boxer saves from one to two persons. 

@The New Knapp Labeler has a new pasting device, with all the features of the regular 
Machine, and will do more and better work than any Labeler yet produced. 


@lt is also made adjustable for 2, 2 1-2 and 3 pound cans. ‘It is automatic, simple in 


@Uses REX RUSTLESS PASTE which prevents staining of labels. 

@Our new pasting device can be placed on any Knapp Labeler. 

@With this invention any kind of paste or cement may be used. 

@The Knapp Cap Labeler for labeling the ends of cans isa winner. We make other 
Price according to capacity required. 

@We lease or sell outright and make exchange deals. 


The Fred H. Knapp Company 


Ask us. 


Salesroom, 41 River St., Chicago 
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ANNOUNCEMENT 


THE J. K. ARMSBY CO. 


NEW CIPHER CODE 
1907 EDITION 


The J. K. Armsby Co.’s New Cipher Code will be 
ready for delivery in August. It will be completely 
revised and adapted for use by Grocers, Commission 








Merchants, Brokers, Exporters, Importers, Canners, Dried 
Fruit Packers and kindred trades. 


New Style: The new edition will be bound in an 





adjustable cover of leather, permitting the insertion of 
revised pages each year and obviating new editions in 
the future. 


Notice: All editions of The J. K. Armsby Co.’s 
Cipher Code prior to this year will be retired from use 
and superseded by the New 1907 Edition on Septem- 
ber 1st. This becomes necessary on account of the 








reclassification of contents in the new code. Orders 
should be placed in advance to insure delivery prior to 
retirement of the old edition. 


Price $5.00 per copy, prepaid, and $1.00 per year 
for revisions. Orders must be accompanied by remit- 
tance in New York, Chicago or San Francisco Exchange, 
Express or P. O. Money Order. 


THE J. K. ARMSBY CO. 


Armsby Building San Francisco, California 
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dlers of material for making wines and vinegars have 
prevented the passage of proper pure food laws in the 
state of New York was charged by C. A. Albrecht, of 
New York, in a report made by the committee on pure 
food laws of which he is chairman. According to Mr. 
Albrecht, the Apple Growers’ association is in favor 
of the. close espionage by health authorities over the 
making of cider vinegar from the pure food coming 
from New York state, but he asserted that their ef- 
forts have been balked for years by the White Wine 
association and kindred associations, whom the ship- 
pers say are interested in having lax health laws that 
will not prevent manufacture of diluted or doctered 
products. 

The association voted that the fight for pure vine- 
gars and other apple products be carried on in the 
next and succeeding sessions of the New York legis- 
lature and plans were adopted for appeal to the public 
for support for the measures. 

THIS YEAR'S APPLE BELT. 

According to reports submitted before the final 
day’s session of the Apple Shippers’ Association, the 
best crops for the year are in the belt extending along 
the upper portion of the United States and the lower 
section of Canada. This line is drawn from Ohio and 
Michigan eastward through New York and New Eng- 
land and including the lower provinces of Canada. 
State reports showed that the only chance for. failure 
in the coming crop lies in the Ben Davis district from 
Pennsylvania to Colorado, where the showing of trees 
and product is not nearly up to the standard. 

The acreage is not considerably reduced from that 
of former years, but the prospects for a crop are 
rather discouraging and promise is for a general rise 
in prices for the expected big supply of New York 
state apples. 

The following officers were elected for the coming 
year: President, William L. Wagner, of Chicago; 
vice-president, George Oliver, New York; secretary, 
A. Warren Patch, Boston; treasurer, E. N. Loomis, 
New York; executive committee, C. D. Rothwell, C. 
S. Weaver, C. H. Williamson, D. S. Beckwith and R. 
J. Graham. 

Niagara Falls was selected as the 1908 place of 
meeting. 


New York Fruit Growers Hold for Higher Prices. 

The following, which is reprinted from the Buffalo, 
N. Y., “Express” of August 11, shows the kind of 
oppusition that canned goods packers in that state are 
meeting when they send their representatives out to 
try to buy fruit from the farmers: 


“Medina, Aug. 8.—All along there has been a per- 
sistent rumor that the price of apples would not be 
much above that paid last year, but now that the real 
situation is apparent, the farmers are refusing to part 
with their yields without the highest kind of prices 
Although buyers have been in this locality for the last 
two weeks and have visited practically all of the large 
orchards, hardly a sale has been made. Growers are 
demanding from $4 to $5 a barrel as the fruit comes 
from the trees. 

“Investigations have been made throughout the 
west and the farmers have found that about all of the 
available supply of apples will be found in western 
New York. And, at that, only those farmers who 
have kept excellent care of their trees have good yields, 
The barrel factories in Michigan made up a great 
quantity of barrels in anticipation of a big yield in 
that state. Carloads of barrels are now being shipped 
into this section, and as a result the price of barrels 
has dropped from 38 to 32 cents. This condition has 
also helped raise the apple price. 

“*The fruit situation,’ says Jay E. Allis, the peach 
king, ‘is about as I predicted earlier in the year. Any- 
one who has traveled through Orleans county can pick 
out the orchards which have been cared for, for they 
are yielding well this year, while those which have 
been allowed to do. the best they can will hardly get 
enough fruit to pay for the picking. And this is more 
than ever true with peaches. In spite of the claim that 
the peach yield has been ruined by the cold weather of 
last winter, I myself have upwards of 12,000 baskets 
off of 31 acres. I look for a general good output of 
peaches, with prices ranging around 75 cents:a basket, 
which is really not very high. 

““T believe that apple growers will get at least $4 
for firsts and seconds this year. Pears are the light- 
est crop we have. A neighbor of mine claims that he 
will get better than $6 for his, but this seems too high, 
and I very much doubt that such a figure will be paid. 

“*All- told the outlook is quite encouraging, and 
western New York farmers will certainly get some 
excellent returns this year. The fruit is smooth and 
free from scales or rust, and is growing nicely. It 
will be a banner year as far as prices are concerned,’” 

It is evident from the foregoing that the growers in 
New York state are very strong in their idea as to 
prices on all varieties of fruits. They also appear to 
have the idea that the major portion of the apple crop 
of the United States is produced within the confines 
of New York state, and that this year is their grand 
opportunity. 








Oo. E. McMEANS, 
Am. Soc. M. E. 


HcHleans & Tripp 


_ ENGINEERS 


CHAS. A. TRIPP, 
Am. inst. €. E. 








MECHANICAL ELECTRICAL 
MACHINE DESIGNERS 


Design and Superintendence of 


CANNING PLANTS 


Special Conveyors and Handling Systems. 


607 State Life Bldg. INDIANAPOLIS 








‘Solvay Calcium Chloride 


———-———== SPECIALLY PREPARED. FOR THE ——————— 








Continuous Calcium Process of Canning 
Neutral - Does Not Blacken the Cans 
Non-Corrosive - Does Not Open the Seams 
Composition and Boiling Point Guaranteed 


———FOR BULLETIN No. 13, SAMPLES, PRICES, ETC., ADDRESS-—— 


CARBONDALE CHEMICAL CO. 


722 Unity Building, CHICAGO, ILLINOIS 
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— 
When Getting A Labeling Machine 
Be Sure Its The Best 





Then you will only have to make one outlay and always 
obtain satisfaction 











. — _ 


Burt Labeling -¢§/Viachine 


gives better and longer service than any~ other. This fact will be 
demonstrated to your satisfaction—simply~ write for the evidence. 


Won't you Do It Today? 





Burt -7“Wachine Company 


Baltimore 
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Sulphur Policy Will be Adhered to. 


Washington dispatches say that there will be no 
change in the plans of the Department of Agriculture 
with reference to the use of sulphur in the drying or 
preserving of fruit, as the Department is said’ to find, 
after consideration of the views of persons on both 
sides of the question, full warrant for the position 
taken by it in Food Inspection Decision 76. 

“While it will be necessary for them ‘to respect the 
consumer and his health by refraining from the use 
of unnecessary quantities of sulphur-dioxide,” says the 
Washington correspondent of the Journal of Com- 
merce, of New York, “there is no disposition on the 
part of the Department to be unreasonable, especially 
while investigations designed to establish methods of 
testing the effect of certain sulphur processes are un- 
der way in the San Francisco laboratory. The whole 
situation may be summed up in the .statement that 
packers can continue their business without fear if 
they will use ordinary prudence and care for the con- 
sumer. Not only is this true, but it is a fact that in- 
formation of reliable character shows that the food 
commissioners of the several states will be likely to 
adopt the same plan, patterning after the example of 
the Federal Government. It is therefore essential that 
the California people observe the general instructions 
of the Board of Food and Drug Inspection, since there- 
by they will assure good treatment for themselves in 
all sections. 

THE FUTURE. 

“While a general policy of leniency will be pursued 
there is no reason why the commercial interests con- 
cerned should misconstrue the position thus taken as a 
sign of weakness. The policy that has been adopted 
does not presage an alteration of plan for the future. 
It differs in no respect from the line that is to be fol- 
lowed with regard to benzoate of soda, except that, 
whereas that preservation is to be forbidden absolutely, 
the use of a moderate amount of sulphur dioxide com- 
bining with the fruit juices will probably continue to 
be permitted. But the authorities of the Department 
are equally as clear that the presence of free sulphur 
dioxide is unwholesome as they are that the use of 
benzoate of soda in any quantity is injurious. They 
have, in the case of both substances, simply served 
notice of their intention upon those who have been 
using these preservatives, and as soon as_ busi- 
ness has been given a chance to adjust itself, 
the regulations determined upon, will be en- 
forced with uniformity and rigidity. It will be a great 


mistake if producers allow themselves to be led intg 
the belief that they can continue by agitation to secure 
indefinite extensions of the special rulings made for 
the present season. The real period of difficulty for 
them will come if they find that they have allowed time 
to pass without making preparations for altering their 
processes and without informing themselves how they 
can best meet the needs of their business in conformity 
with the decision already issued. . 
AGITATION OVERDONE. 


“There are signs that the agitation against the plans 
of the Board of Food and Drug Inspection has already 
been overdone. It has probably operated to make the 
Department investigate certain processes in fruit cur- 
ing with greater care than would otherwise have been 
done, and, as a result, it has been greatly strengthened 
in its determination to bar out unlimited quantities 
of sulphur. It has been claimed by some of those con- 
cerned in the industry that present processes of drying 
and curing fruit would have to be entirely revised 
under the instructions of the Department. As a result 
of the work of the Commission which met last fall in 
New York to consider rules for the enforcement of 
the law, packers have, they say, gone ahead and con- 
tracted for the bulk of the current year’s fruit crop, 
They have been resold throughout the United States, 
Maintenance of decision 76 or even, perhaps, of the 
moderate caution enjoined by the Department in its 
latest statements would imply ruin to growers and 
heavy loss to buyers throughout the country, accom- 
panied by extensive litigation between farmers and 
packers and between wholesalers and retailers, all of 
whom have purchased for future delivery. Gloomy 
pictures of this sort have led to a careful study of 
relations between the various parties to the fruit busi- 
ness, which has uncovered some elements that are not 
generally known. It has also brought to light a point 
of view among the growers (whose names are so fre- 
quently taken in vain) that has been surprising to 
persons unfamiliar with the methods of fruit preserva- 
tion. There is every reason to think that the outery 
lately made does not represent the wishes of the 
“growers” at all, but merely the desire of some pack- 
ers who wish to profit as largely as they can at the 
expense of the public. 

WORK OF THE PACKERS. 

“The fundamental fact in the situation is that there 
are two distinct processes of sulphuring fruit. The 
first of these processes is that in which the grower at 
the time of preparing his fruits uses a certain amount 








DO YOU WANT A GOOD PRICE 
FOR YOUR TOMATOES? 


If so you must can them as near whole as pos- 
sible. Do not use theold style peeling knife to 
core with. By so doing you open theseed cells, 
waste the tomato and do a very poor job of 
coring. 
THE EBY TOMATO CORER 
cuts out any size core, saves the fruit and does 
the work neatly and fast. Canners that used 
Eby corers last season are ordering more this 
season. 


Price per dozen, - - $5.00 
Price for one by mail, post-paid, .50 


FOR SALE BY 


P. J. EBY 








TROTWOOD, - - - OHIO 








Howard’s System of Gapping 








Is now used by hundreds of Canners whom you will 
know, and why not? Our price is so reasonable that 
every house can afford to buy. @Are you having trouble 
capping cans with 2 7-16 inch openings? Just drop us 
a line, and we will show you how easy it is to cap large 
mouth cans. Our booklet will interest the man that 
thinks, buys, and plans for a canning factory. Write for 
it. QWe have repeated orders this season from firms 
that bought last year. 











M. E. HOWARD'S ENGINE WORKS, INDIANAPOLIG, 
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OPEN FACTS 











@. The American people have awakened, and now. 
recognize the Sanitary Can as the up-to-date Can 
for up-to-date packers. 


@. The American people have been watching our 
“blue streak,” and have seen it burn its way from 
New York to San Francisco. 


@. We have justified our claims for the Sanitary Can, 
and now have the satisfaction of having it regarded 
by all, from can maker to consumer, as a necessity 
in the production of Better Canned Goods. 


@. Sanitary Cans and Sanitary Enamel-lined Cans 
have been originated, developed and perfect- 
ed by us. Our many years’ experience is worth 
much to the packer. 


@. We manufacture only this type of Can, and de- 
vote our entire attention to it. We have no experi- 
ments to try out on any one. 





“THE CAN WITHOUT THE CAP-HOLE” 


Sanitary Can Co. 


FACTORIES: GENERAL OFFICES: 


FAIRPORT, N. Y. FAIRPORT. 
INDIANAPOLIS, Ind. 
BRIDGETON, N. J. N. Y. Office, 105 Hudson St. 

















All Cans Manufactured under Max Ams Patents. 
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of sulphur. The fruit is then in its fresh state and 
after sulphuring is placed upon the drying trays in 
the open air in the sun. The sulphur tends more or 
less to set the color of the fruit and also to kill any 
insect life, but during the exposure necessary in sun 
drying the sulphur by wind and exposure is more or 
less evaporated so that the fruit contains but smal! 
traces of sulphur when it reaches the packer. For 
many years the fruit went to the consumer in this 
condition. In recent years certain packers have begun 
a process called “resulphuring.” They buy the fruit 
from the dryers sulphured by the first process. They 
then place it in a bath of very hot or boiling water 
until it becomes softened, in which condition it is 
submitted to very strong sulphur fumes for varying 
lengths of time, depending upon the condition of the 
fruit. It is this sulphuring which produces the ex- 
cessive amount of sulphur dioxide in the fruit, and 
which is considered by the Department to be so in- 
jurious. During the resulphuring process the fruit 
gains, it is alleged, something like Io per cent in 
weight, due to absorption of water. This it is enabled 
to hold without spoiling, because of the presence of 
excessive quantities of sulphur. This shows why the 
packers feel that “business” will go to destruction if 
they cannot get good prices for their sulphur and 
water.” 


Scliing Future Tomatoes Pre Rata Delivery. 


The association has withdrawn from the market en- 
tirely on tomatoes and is not quoting at this time. A 
considerable volume of business must have been done 
by the association at the 80c price, and its sales subject 
to approval of price were of course quickly approved. 
While the association is selling this year under a pro 
rata delivery contract, it does not care to take ad- 
vantage of that unless absolutely necessary, and wants, 
wherever possible, to make full deliveries, hence does 
not care to sell any further tomatoes at present until 
it can be told more definitely what the pack will 
amount to. Other packers are selling now up to 85c. 
—California Fruit Grower. 


Tree Two Thousand Years Old. 


An immense plane tree on the island of Cos, in the 
Aegean Sea, is estimated to be more than 2,000 years 
old. It measures nearly 18 yards in circumference. 
The lower branches, which are still well preserved, 
have been shoved up by pieces of antique columns, 
and have grown over the ends of the columns like 
caps. 


Decreased Production or Increased Consumption, 


The following is reprinted from the last weekly 
canned goods circular issued by Strasbaugh, Silver & 
Co., Aberdeen, Md., the well known canned goods 
brokerage concern: 

“Which is the best policy? Shall we go on ag hag 
been customary or shall we expend all energies in en. 
deavoring to introduce canned goods into localities 
where they have not been to any degree worthy of 
consideration heretofore? Three cans of tomatoes to 
every man, woman and child in this country is offered 
as their share of the quantity that should be requisite 
as an article of diet in comparison with other com. 
modities, which are not so healthful, nourishing and 
appetizing. 

“The packer ofttimes discourages his neighbor and 
his neighbor’s neighbor from engaging in the packing 
business, because he fears there will be too many arti- 
cles canned. The jobber frequently holds out the flag 
of over-production to disadvantage as far as increased 
consumption is concerned and although this might en- 
able him to bear prices somewhat, yet if the same en- 
ergy were spent in the line favorable towards increased 
consumption, would not he be able to pay full prices 
to better advantage and his net annual profits so much 
larger on account of having handled a greater volume 
of canned goods. To watch the competitor with eagle 
eye is contrary to the “live and let live” policy and is 
about as much of a mistaken position as the non-wel- 


_come of any new arrivals in a community for fear the 


food supply would not hold out and there would not 
be sufficient for all. Population might increase and 
double and yet there is always enough to eat. Packers 
and jobbers could easily be doubled in number and 
still there would be sufficient purchasers to keep all 
busy if energies were expended in the direction of in- 
creased consumption rather than towards possibilities 
of over-production and keeping the other fellow out of 
the business.” 


Depth of the Great Lakes. 


Lake Superior’s greatest depth is 1,003 feet, Michi- 
gan’s 864, Huron’s 570, Erie’s 204, Ontario’s 738 
feet. The bottom of Superior is 401 feet below sea 
level, of Michigan 283 feet, of Ontario, 491 feet. The 
bottom of Huron is 11 feet above sea level, that of Erie 
369 feet. Ontario, the smallest of the Great Lakes, is 
relatively the deepest. If these bodies of water could 
be drained the basin of Ontario would present striking 
contours as compared with the basins of the much 
larger lakes. 














A COMPLETE COURSE 
IN CANNING 


Being a Thorough Exposition of Practical Methods 
of Hermetically Sealing Canned Goods, and 
Preserving Fruits and Vegetables. 


By an Expert Processor and Chemist. 


This work Written in Plain Language, Easily Under- 
stood. With Its Aid All Processes Readily Mastered. 
PRICE $5.00 
CASH WITH ORDER 


Order through THE CANNER 


























TOMATO GULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U.S. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect and di 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 


BEAN GULTURE 


This is the only complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by 
Glenn C. Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. 

Order through THE CANNER. 
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Condensed 


HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 

. -{ In barrels of about 240 Ibs. ~ - 6c per lb. 

PRICES:) In 50 and 100 Ib. packages - - 8c per lb. 


Cinnol - 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - 37c per gallon 


THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 











MOORE& McFERREN 


BOXES 


are GOOD boxes 


Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- 
ing with unsightly boxes. The Moore 


and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
veneer boxes used by some manufacturers. 


We shall be pleased to call on or correspond with 
you in regard to your future business. 


Moore G McFerren 
HOOPESTON, ILL. 
































NEW PATTERN 
German Design 
EAE oS AAS 





TESTED and proved a 
wonderful success. 
Superior to anything ever 
put on the market. 





PATENT 
CORE CUTTERS 


Every Kraut Manufacturer should 
have one. Saves 15% of your cab- 
bage. Gives the Kraut a sweetish 
sour flavor. ( 
Used by All Prominent Kraut Manufacturers 
YOU CAN'T MAKE GOOD KRAUT WITHOUT IT 
WRITE FOR PRICES === 


Also Manufacturers of Meat and Vegetable Cutters for Mince Meat 
John E. Smith’s Sons Co. 


== BUFFALO, N. Y., U. S. A. 


LINK-BELT CONVEYORS 


FOR 


CANNERY PRODUCTS 
MEET EVERY REQUIREMENT 


Rapid Action; Clean, Noiseless Operation; Maximum 
Utility and Economy. Let us show you how we can 
Increase Your Facilities by Mechanical Handling. 


LINK-BELT COMPANY 


St. Louis 
Missouri Trust Bldg. 
New Orleans: 
Wilmot Machinery Co. 


New York: Pittsburgh: 
299 Broadway 1501 Park Building 
Denver: Seattle: 
Lindrooth, Shubart & Co. 440 New York Block 


























CANNING FACTORY OPENING. 


Any preserving plant or canning factory operator can- 
not possibly make any mistake should he decide to build a 
Plant at a certain city in Oklahoma along the 


) FRISCO ( 
| 

All conditions seem particularly favorable, ample acre- 
age could be guaranteed and liberal inducements would be 
given. Write Today for particulars. 

Our complete 160 page book ‘‘ OPPORTUNITIES” just 
published, gives valuable information about all sections 
reached by the Rock Island-Frisco and openings for in- 
dustries and business houses. 


cM. SCHULTER, Industrial Commissioner 


ROCK ISLAND-FR SCO LINES 
FRISCO BLDG. ST. LOUIS, MO 
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Pref. W. F. M. Goss of Purdue Accepts Important 
Chair at University of Illinois, 

Professor William Freeman Myrick Goss, 
just accepted the position of Dean of thé College of 
Engineering of the University of Illinois, is an en- 
gineer well and widely known both in the educationa} 
world as well as in the field of scientific and practical 
engineering. 

Professor Goss was born in Massachusetts in 1859 
and received his certificate of graduation from the 
Massachusetts Institute of Technology in 1879. He 
received the degree of Master of Science from Wa- 
bash College in 1884, and the honorary degree of Doc- 
tor of Engineering was conferred upon him by the 
University of Illinois in 1904. 

In 1879 he was called to Purdue University to or- 
ganize there the department of practical mechanics. 
Since 1890 he has been Dean of the Schools of En- 
gineering and Director of the Engineering Laboratory 
at Purdue. As a result of his successful work at that 
institution he has become recognized as an authority 
on many aspects of the steam engine and has won for 
himself an international reputation in the field of rail- 
way engineering. He is a member of the leading en- 
gineering and technical societies of the United States, 
and is the author of several engineering books and 
various monographs of a scientific nature. 

Professor Goss is to take up his work at the Uni- 
versity of Illinois September 1st, and will be Dean ot 
the College of Engineering, and Director of the School 
of Railroad Engineering. The school is a newly or- 
ganized one, and the University intends to develop in 
it a complete and comprehensive scheme of training 
for the railway service, including railway organiza- 
tion and operation as well as railway engineering. The 
four following professorships have thus far been es- 
tablished: That of railway civil engineering, railway 
mechanical engineering, railway electrical engineer- 
ing, and railway administration. Professor Goss will 
direct and develop this school as a part of the College 
of Engineering, and will do much towards making this 
college of the University of Illinois the finest technical 
school in the United States. 


Uncle Sam’s Broad Acres. 


Point Barrow, Alaska, is Uncle Sam’s farthest point 
north. A letter from Indianapolis to Point Barrow 
goes first by train to Seattle, 2,500 miles; then by 
ocean steamer to Valdez, 1,600 miles farther north and 
west; then by dog sleds, over ice and snow, 2,700 
miles more to the north and west. This letter travels 


who has 


in one direction 6,800 miles, all the distance in Ameri- 
can territory. 


Derivation of the Dollar. 


The dollar derives its name from the high German 
“thaler,” given to the coin of about a dollar’s value, 
first coined in the Joachim thal (or valley), in Bavaria, 
es it was first called by its full name of Joachims. 
thaler. 


Still With the Firm. 


A big New York wholesale house not long ago start. 
ed a certain drummer on the rcad, giving him two 
hundred dollars for traveling expense. Two weeks 
passed and nothing was heard f.1m him. F inally the 
house, becoming impatient, tel graphed the delinquent 
as follows: 

“No advices from you since you left. 
with us?” 

In a little while the answer came: 

“Referring yours of fifteenth. Have drawn on you 
for two hundred and fifty dollars additional. Am stil} 
with you.”—January Lippincott’s. 


Are you still 


A Memory System. 

Forget each kindness that you do 
As soon as you have done it; 

Forget the praise that falls to you 
The moment you have won it; 
Forget the slander that you hear 
Before you can repeat it; 

Forget each slight, each spite, 
Wherever you may meet it. 


each sneer, 


Remember every kindness done 
To you, whate’er its measure; 
Remember praise by others won 
And pass it on with pleasure; 

Remember every promise made 
And keep it to the letter; 

Remember those who lend you aid 
And be a grateful debtor. 


Remember all the happiness 
That comes your way in living; 

Forget each worry and distress, 
Be hopeful and forgiving; 

Remember good, remember truth, 
Remember heaven’s above you, 

And you will find; through age and youth, 
True joys, and hearts to love you. 








Pp A T E N T s 48 page book free, highest references 


W. T. FITZGERALD & CO., Dept. 25, Washington, D.C. 














The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 


satisfaction. 
exactly what the label represents. 


Our 


Both brands are put up exclusively by us, and are strictly guaranteed to be 


. 


Factories at MANITOWOC, WISCONSIN 





THE CANNER AND DRIED FRUIT PACKER. 41 








*Do IT NOW” 


Neverslip 
Can Cap 
Dropper. 


MANUFACTURED BY 


LANG COMPANY 


PORTLAND, ME. 








The Gonover Corn Husker 


Sy > 

Machine has a capacity of 250 ears per minute. 

Perfectly husks and silks all sizes without adjustment. 
Simple in construction. Thoroughly practical. 
Can be operated by unskilled labor. 

We have placed machines with some of the largest packers in 
the country. No packer who has seen it in operation has 
failed to place order. 

Write for particulars to H. Cottingham, General Sales Manager, 
119 S, Frederick St., Baltimore, Md., or 


THE CONOVER MACHINE COMPANY 


226 Land Title Bldg. PHILADELPHIA 




















==DIAGRAPH== 


ENDORSED BY USERS EVERYWHERE! 


McCORD-BRADY CO., Omaha, Neb. 
Jan. 21, 1907. 
“After giving it a fair test in our shipping room, we have 
decided it is far superior to any machine we have ever 
seen or used.’’ 


THE RIGGS COMPANY, Wellsville, O. 


“ Feb. 17, 1906. 
In mailing you our check for the Diagraph recently shipped 
us, we wish to express our satisfaction with the machine. It is so 
simple a child could operate it, and packages marked with 
these stencils certainly present a nice appearance. We find it 
very convenient for cutting other stencils as well as those for 
shipment.” 


WM. GRECHT CO., Baltimore, Md. 


“ May 8. 1907. 
We finditis all you claimed it to be when we purchased it. 
It makes a neat stencil. nothing has gotten out of order, and 
we are very well satisfied with our purchase.” 


AMERICAN DIAGRAPH COMPANY 


THE IMPROVED 


NATIONAL ENAMELING & STAMPING CO., 
Granite City, II. 
April 22, 1907. 
**It is far superior to any other stencil machine we 
have ever used.” 


GREEN VALLEY CANNING CO., Graton, Cal. 


Jan. 19, 1907. 
**It saves time and money."’ 


KEMP, DAY & CO., New York City, N. Y. 


Jan. 7, 1907. 
“Have been using the Diagraph for the past two years and can 
highly recommend it. It has been in constant use daily, and 
is without a blemish and it works perfectly."’ 








Write for free booklet explaining the Diagraph 
and our “‘No Error’? system of shipping. 





24 N. Second Street, 


ST. LOUIS, U. S. A. 
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Want Advertisements. 


Te Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 





EE 





WANTED 








WANTED—WHOLESALE GROCER WANTS TO BUY 
1,000 cases gallon rhubarb; also about 500 cases gallon el- 

derberries. State price and quality in first letter. Address 

“C. C.,” care THE CANNER. 

WANTED—A GOOD ENGINEER AND ALL ROUND 


machinist in tomato factory for this year’s pack; refer- 
ence. Address Enterprise Packing Co., Camden, O. 








WANTED—THREE EXPERIENCED HAWKINS CAP- 
per operators for tomato season. State references and 
wages expected. Address “H. K.,” care THE CANNER. 





WANTED—COPIES OF Tue Canner OF FEB. 15 AND 
March 1, 1906. Vol. 22, Nos. 5 and 7, whole Nos. 577 and 

579. 

WANTED—PICKLES IN BRINE, VINEGAR AND IN 
German Dill; also onions peeled, for spot and future. Let 

me handle your line, which will be done to your entire 


satisfaction. Jacob Enoch, 936 East 168 street, New York 





ture of Asparagus, by the leading authority, F. M. Hex- 
amer. The book contains 174 pages, cloth bound. Price, 50 
cts. post-paid. Canners will find asparagus a profitable 
vegetable to pack, because demand always has exceeded sup- 
ply and will now be larger than ever, since the asparagus 
fields in California were destroyed by the floods. Address 
Tue CANNER Publishing Co., 22 E. Randolph St., Chicago. 


WANTED—TO SELL THE WORK ENTITLED “THE 

Book of Corn,” by Herbert Myrick, assisted by A. D. 
Shamel, E. A. Burnett, A. W. Fulton, B. S. Snow and other 
specialists; illustrated; upwards of 500 pages; cloth bound; 
price, post-paid, $1.50. Address THe Canner Publishing Co., 
22 E Randolph St., Chicago. 


WANTED — BOILED OR CONDENSED CIDER AND 
Vinegar Stock. 


Daren barreit 


Chicago, Illinois. 














FOR SALE 


FOR SALE—ONE MODEL M CUTTER, 1 BURNHAM 
corn cooker and filler, 9 3-tier standard size single bale 
crates, 2 Triumph apple parers, 1 foot and power Stevens 
filler, 8 to 9 H. P. upright engine, 5 H. P. upright boiler, 
Baker double dump scalder, 600 platform scale, bean grader, 
fire pots, worm screws, cob and tox conveyors, blanching 
tanks, two and three capping steels, 1 sauer kraut cutter, 2 
M. & S. rotary silkers, 1 4-wheel truck, pea and bean blanch- 
ing baskets. Prompt shipment. Address Hugh Bros., Wood- 
bine, Pa 
FOR SALE—AN OVERHEAD TRACK FOR HAND 
hoisting machine. Address “A. R.,” care THE CANNER. 


FOR SALE—NEW JERSEY QUEEN TOMATO FILLER, 
cheap; never been used. Address ‘‘M.’’ care THE CANNER. 





a 

FOR SALE—BURT LACQUERING MACHINE For NO. 

1 and No. 2 cans. Used but little. Cost $200.00, Price 
$75. Address Burnham & Morrill Co., Portland, Me. 





——— 


FOR SALE—STEAM BOILERS, NEW AND SECOnp. 

hand; tanks, jacket kettles, etc. Repairing carefully and 
quickly attended to. Page Boiler Co., 14, 16 and 1g Larra. 
bee St., Chicago. 


FOR SALE—“THE BOOK OF CORN.” THIS Is 4 

work of 500 pages by Herbert Myrick, assisted by B, § 
Snow and other corn specialists. Profusely illustrated; price 
$1.50, post-paid. Address Tue Canner Publishing Co.,, 2 § 
Randolph St., Chicago. 
FOR SALE—NEW BOOK ON “CELERY CULTURE’ 

by W. R. Beattie, of Bureau of Plant Industry, U. S. Dept 
of Agriculture. This work contains complete cultural direc. 
tions; fully illustrated. Cloth, 150 pages; price, 50¢ post. 
paid. Order through THe CANNER. 





FOR SALE—AN AUTHORITATIVE WORK ON THE 

culture of asparagus, by F. M. Hexamer. The book js 
illustrated and contains 174 pages. Price, 50 cts., post-paid 
Asparagus is a product offering a rare opportunity to cannery 
to make money on, as supply is always smaller than demand 
and this condition has been emphasized by the recent de 
struction of more than 50 per cent of the asparagus fields of 
California, where the bulk of the American pack is made. 
Order through THE Canner Publishing Co., 22 E. Randolph 
St., Chicago. 





CODE BOOKS. 

{N RESPONSE TO A GREAT MANY INQUIRIES, WE 

have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
through Tue Canner, 22 E. Randolph St., Chicago. 





IF YOU THINK CANNED GOODS ARE TOO CHEAP, 
why sell at present quotations, when you can store 
with WAKEM & MCLAUGHLIN, INc., Chicago, borrow 
money if needed, and hold goods for higher prices. 
Goods held 


in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof. Address, 
WakEM & MCLAUGHLIN, Inc. 362 Illinois St., Chicago 
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PROPOSALS FOR FLOUR, OATS, DRIED FRUIT, ETC. 
— Department of the Interior, Office of Indian Affairs, 
Washington, D. C., August 7, 1907. Sealed proposals, plainly 
arked on the outside of the envelope: “Proposal for flour, 
me. dried fruit, etc., as the case may be, and addressed _to 
fe “Commisisoner of Indian Affairs, Washington, of 
will be received at the Indian Office until 2 o’clock p. m. of 
Thursday, September 26, 1907, and then opened, for furnish- 
he the Indian Service with canned tomatoes, cornmeal, cracked 
- at, dried fruit, feed, flour, hominy, oats, and rolled oats, 
yet fiscal year ending June 30, 1908. Bids must be made 


out on Government blanks. Schedules giving all necessary 
information for bidders will be furnished on application to 
the Indian Office, Washington, D. C.; the U. S. Indian Ware- 
house at New York City, Chicago, IIl., St. Louis, Mo., Omaha, 
Neb., and San Francisco, Cal.; the Commissary of Sub- 
sistence, U. S. A., at Cheyenne, Wyo., the Quartermaster, U. 
S. A., Seattle, Wash., and the postmasters at Tucson, Port- 
land, Spokane, and Tacoma. The Department reserves the 
right to reject any and all bids, or any part of any bid. 
C. F. LARRABEE, Acting Commissioner. 


——— — —_ 





How Color Affects Growth. 


Color agriculture is the latest. Camille Flammarion 
put seedlings of the sensitive plant into four different 
houses—an ordinary conservatory, a blue house, an 
ordinary greenhouse, a red house. After a few 
months’ waiting he found the little plants in the blue 
house practically just as he had put them in. They 
seemingly had fallen asleep and remained unchanged. 
In the green glass house they had grown more than in 
the ordinary glass house, but they were weedy and 
poor. In the red house the seedlings had become posi- 
tive giants, well nourished and well developed, fifteen 
times as big as the normal plants. In the red light the 
plants had become hypersensitive. It was found that 
blue light retards the processes of decay as well as 
those of growth. Perhaps the most extraordinary 
development is that of forcing plants by the use of 
It was the discovery of Dr. Johannesen 
The plants are put into a box, into 
The heavy vapor descends 
and envelops the plants. After forty-eight hours the 
plants are taken out and placed in a cool-house. The 
buds and plants at once begin to sprout far more rap- 
idly than those plants that have not been treated with 


anesthetics. 
of Copenhagen. 
which either is evaporated. 


anesthetic. Chloroform also can be used. Dr. Johan- 
nesen suggests that we here come on the question of 
repose in plants. In France, by setting up a sort of 
lightning conductor in the center of a field and con- 
necting it with a network of wires running through 
the soil of the field, an increase of 50 per cent was 
secured in a potato crop. The electricity was drawn 
from the atmosphere. 


Trade Papers. 

On this subject Printer’s Ink said in a recent issue: 
“Trade papers have for many years played an im- 
portant part in the development of American busi- 
ness, and every year finds them more widely read than 
ever before. Men in all lines of business realize the 
possibilities to be derived from the careful reading 
of literature of this kind, and they give it the attention 
and support it so richly merits. When one considers 
what an immense amount of good trade papers have 
done, it is only surprising that so very few business 
men, comparatively, avail themselves of the many ad- 
vantages and privileges placed at their disposal, so 
generously, and at such a reasonable price.’ 
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SEEING IS BELIEVING 


Try it yourself— 


WYANDOTTE 


Canner’s Cleaner and Cleanser 


2 








with little work will clean everything clean and 
make all sweet and sanitary like new. 

It contains no preservatives — acid. lye or 
poison —and is perfectly harmless. Then, too, 
it costs so little that 
you cannot afford to be 
without it. 

Why not, then, divide 
your work and make 


“WYANDOTTE” 
do part of it. 


None Genaine“ercept with 
this Trade Mark 


Write us today for a 
trial order. 


WAREHOUSES: 
WYANDOTTE 


The J. B. FORD CO., - Sole Mafrs., - WYANDOTTE, MICH. 


PPM W WV L WWE VW SEDER, 


In Every Barrel. 


NVM VIMO AM EMV MELD hh hehe PIAA LILY MCDA DOL: 


BUFFALO CHICAGO 


% oe: 











FARNUM BROKERAGE CO, 


(INCORPORATED) 


Merchandise Brokers 





KANSAS CITY 
MO. 





We sell canned goods and everything. Have our 
own warehouse. New accounts solicited. Particular 
attention given to the introduction of new goods. 
Write to us. 

















+ cnt 
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Estimate Light Pack Sound Salmon. 

The Griffith-Durney Co., of San Francisco, in a cir- 
cular dated August 6th say concerning the Puget 
Sound salmon situation : 

“We have just received telegraphic advices from 

. * . 5S . 

the Puget Sound stating that there will undoubtedly 
be less than 100,000 cases of sockeyes packed on the 
Sound this year, and this figures half-pound as full 
cases. The following is the total pack to date: 
ideswess ° ‘ 5,600 
ree or rrr reer ree: 

. 10,216 

7,910 
. 20,600 
. 4,000 
+ 0,375 
. 16,300 
. 4,000 

2,000 


Apex 
Porter 
Bell-Irving 
SERRE ne eee 
Pacific American . 
George & Barker.. 
Carlisle 

7 a See re 
Ainsworth & Dunn. 
Smiley ...... 


Total ig Mae eke Sediig tap lieada a 84,491 

“Please note that over 70,000 cases of the forego- 
ing consists of halves, which is equivalent to only 
35,000 full cases. 

“It may be that your friends will be skeptical, and 
are likely to take the information we give you with a 
grain of salt. All we can say in reply to any such 
accusation is that we are endeavoring to give you as 
correct a line on the situation as it is possible to give 
at this writing, and you can rely upon the informa- 
tion we give you as being absolutely correct. Again, 
we say that as the pack of sockeyes will cut so little 
ice this year, look out and tell your friends to get in 
on red Alaska. 

“The British Columbia sockeye pack is also very 
short; up to date there having been packed in the en- 
tire British Columbia 192,000 sockeyes, as against 
459,000 cases sockeyes last year.” 


American Canned Meats are Short Weight. 

Consul Julius D. Dreher, of Tahiti, reports a decline 
in the importation of American canned meats into the 
Society Islands, giving the following reasons: 

“Before the steamship line between Auckland, New 
Zealand, and Tahiti was established, in 1885, consider- 
able quantities of canned meats were imported annually 
from the United States by the merchants of Papeete to 
supply the trade of Tahiti and contiguous islands. Since 
that time, however, the quantity of such meat imported 


has greatly decreased, its place being taken by Ney 
Zealand products. Such meats as are not packed jp 
tin cans in New Zealand are imported from the United 
States—dried chipped beef, veal loaf, lunch tongye 
deviled ham, and sliced bacon. 

“A matter of no small importance is the difference 
in weight between American canned meats and those 
from New Zealand, American one-half to 2-poung 
cans containing less meat than similar New Zealanq 
packages. The 2 to 5 pound cans of lard also showa 
considerable net difference in favor of the New Zea. 
land product. It should be mentioned that cans of 
meat and lard from both New Zealand and the United 
States bear no labels showing the weight, but the 
boxes in which goods are shipped are marked as con- 
taining so many cans of certain weights, and the goods 
are billed to the importers accordingly. No complaint 
prevails concerning the weight of American canned 
fruits and vegetables, of which large quantities are 
imported into Tahiti. 

“The merchants in Papeete are agreed on the fore- 
going facts, hence it would seem necessary for Ameri- 
can packers who wish to increase their business in the 
Society Islands to increase the several sizes of cans 
used and also to improve the quality of their meats, 
so as to compete on equal terms with the New Zealand 
packers.” 


New Packinghouse By-Product. 


In connection with the increased activity along the 
lines of utilizing by-products, it may be interesting to 
note that leucine, an amino acid derived from meat ex- 
tracts, horns, etc., is coming into prominence as an 
auxiliary agent in the production of fusel oil by fer- 
mentation processes. A I*rench patent recently issued 
by Ehrlich claims the production of large quantities 
of fusel oil by fermenting saccharine liquids in the 
presence of leucine. In view of the increased demand 
for fusel oil by varnish and smokeless powder manu- 
facturers for the production of amylacetate (used ex- 
tensively in japans and as a solvent for gun cotton), 
we may hope to see more general experimentation by 
packing-house chemists tending toward the isolation 
of leucine. As leucine commands an extraordinarily 
high price, considering its derivation, this experiment 
may not be unprofitable-——National Provisioner. 

















Little Gem Cap Placer 


NEVER misses placing a cap, 
and NEVER makes doubles. 
Feeds solder hemmed caps to 
any size cans. Will work with 
any continuous capper. Simple 
—easily operated, nothing to get 
out of order. Cheap in price. 








MANUFACTURED BY: 


COOPER & OWENS 


LEBANON, ‘ s OHIQ 
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Of course you use 


Quality 


ANCHOR BRAND | sriscienc, 
_ SOLDERING FLUX | parity 








ts 4 Because it is the best 
NON-ACID NON-ACID 


No Muriatic (Hydrochloric) acid is used in making “Anchor” Flux. 
Wonderfully Effective in Preventing Leaks. 
No Cans or Contents Discolored. 


Order Your Supply Now that You May Have it When Needed 


Sold in Barrels, Half Barrels or in Kegs of 10 and 20 Gallons. 











UNITED ZINC & CHEMICAL CO. Manufactured by 
Sole Distributers GARDEN CITY LABORATORY, Inc. 


UNION AVE. & 22nd STREET Main Office 4134 South Halsted St. 
CHICAGO CHICAGO, ILL. 


WRITE FOR PRICES AND INFORMATION 














“presses FOR 66 39 — “PResses FoR 
EVERY PURPOSE” EVERY PURPOSE” 


“Bliss” Double-Action Press. “Bliss” Automatic Press. “Bliss” Press with Dial Feed. 


We build Automatic Machinery and Presses for rapid and economical production, 
and would be pleased to talk this matter over with you. We are also equipped for 
die work of every description. Estimates furnished on receipt of full information. 


E.W. BLISS CO., **srookiyw ny. 


Chicago Agents: THE STILES-MORSE CO., 138 Jackson Boulevard, Chicago, III. 
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The Gypsy Moth Expense. 

It is costing Massachusetts $1,000,000 a year to 
fight the gypsy moth. This includes public appropria- 
tions, state and local, and expenses incurred by indi- 
viduals in the warfare. This estimate does not take 
into account the loss through the destruction of trees 
in the great wooded areas, which is heavy economically 
aud not less serious esthetically. 


Woman Food Inspector. 

Gov. Sheldon of Nebraska has appointed as food 
inspector under the pure food law, Mrs. Harried Mc- 
Murphy, of Omaha, who had the recommendation of 
the Women’s Clubs of the state. Mrs. McMurphy had 
charge of the Nebraska food display at the St. Louis 
Ixposition. 


Canning Machinery Snaps. 
Snaps in canning machinery are advertised every 
week in Tue CANNER’s Want Page. Don’t fail to 
read it this week. 


Keep A-Goin’! 


If you strike a thorn or rose, 
Keep a-goin’! 

If it hails or if it snows, 
Keep a-goin’! 

‘Taint no use to sit and whine 

When the fish ain’t on your line; 

Bait your hook an’ keep on tryin’, 
Keep a-goin’! 

When the weather wills your crop, 
Keep a-goin’! 

When you tumble from the top, 
Keep a-goin’! 

S'’pose you're out of every dime? 

Gettin’ broke ain’t any crime! 

Tell the world you're feeling prime- - 
Keep a-goin’! 

When it looks like all is up, 
Keep a-goin’! 

Drain the sweetness from the cup, 
Keep a-goin’! 

See the wild birds on the wing! 

Hear the bells that sweetly ring! 

When you feel like singing—sing! 
Keep a-goin’! 

—Frank L. Stanton, 
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The HARRIS PATENT POWER HOIST anv CARR YING MACHINE 


ea re orn x > 


RZ 





Sold under C. §. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
F. O. B. cars Rome, N.Y. For 
further inf tion and | 
address 














Cc. S. HARRIS COMPANY, Sole Owners & Manufacturers, ROME, N. Y. 





THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 





== == 


Sold under the Sprague Canning Machinery Company's guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00, 
F. O. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, __ Sole owners and Manviacturers, Chicago, IIlinois. | 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 





eis % . . THE STAR ... 
met «~=CAPPING MACHINE 


bt ic * aS w = 


en wif 





ri 
Tall 





This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CO. 


Daniel G. Trench & Co., General Agents 
CHICAGO, - - - v . - - ILLINOIS 
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Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md. 


UNDER THE BUCKLIN PATENTS 


This is the Best Machine ‘n use for making Tomato Pulp for Ketchup and for 
Preparing Pumpkin for Canning. 


It is rapid, continuous in action, and self-cleaning. 
CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, 


CHICAG O- 




















alcium 


SPECIAL MAKE 
FOR 


Canners Use 


NO 
BLACK CANS 





WRITE 


James H. Rhodes & Company 


INCORPORATED 


CHICAGO 








Universal Liquid Filler 


| 





| For filling or finishing off 
Cans or Glass Jars of 


\ 


ANY SIZE WITH ANY LIQUID 


MACHINE 


The ideal BRINING OR SYRUPING 


Continuous, Trayless and entirely automatic. This machine 
fills the can or Jar with liquid up to any desired height. IT fills 
to a dead line wherever set. Absolutely no waste. Itis 
a simple, thoroughly well built, substantial machine which does 
not get out of order, Changes in height of fill or in size of can 
are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


_ Capacity on Gallon Cans 20,000 10 hours, on smaller 
sizes 40,000. 
Gives perfect satisfaction at any capacity up to the above. 
Apply for further particulars, stating nature of work and size 
of can and opening. 


SPRAGUE CANNING MACHINERY CO. 


SALES OFFICE 
42 RIVER ST., CHICAGO, ILL, 


FACTORY 
HOOPESTON, ILLINOIS 





DANIEL G. TRENCH @ CO., GENERAL AGENTS 
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BOOKS YOU OUGHT to HAVE 





THE ART OF 





AS AN INDUSTRY 


By Dr. Jean Pacrette, of Paris 


Formulas and Recipes Actually 
Used by the Author and 
Prominent Packers 


@ In offering the canning trade this work 
we do so in the belief that it is a com- 
plete and comprehensive text book on 


PROF. DUCKWALL’S New Book 


Canning =dPreserving 








CANNING AND 
PRESERVING 


478 Pages, 221 Illustrations. 


WITH 


BACTERIOLOGIGAL TECHNIQUE 
Beautifully Bound in Cloth 


@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


@This is the text book now used in the 
Laboratory School. A class has been 


organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 22 Randolph St, Chicago 


the art of canning. 


Price $5.00. Draft with Order. 


FOR SALE BY 


“THE CANNER” 22 Randolph St., Chicago 









































Books for Canmare 


Canning and Preserving, with Bacteriologi- 
cal Technique, by E. W. Duckwall, M. S.. 
500 pages; $5.00. «o- tage, 29 cents. ane 








Fungi and Fungicides. By Prof. C.. M. 
Weed. Illust. 222 pages, 5x7 in. Cloth. $1.00. 

Silos, Ensilage and Silage—By Manly Miles, 
M. D., F. R. M. S. Illustrated. 1900 pages. 
5x7 in. Cloth. 50 cts. 

Asparagus—By F. M. Hexamer. [Illustrat- 
ed. 174 pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn—By Herbert Myrick, as- 
sisted by A. D. Shamel, E. A. Burnett, A. W. 
Fulton, B. W. Snow, and other specialists. 
Illustrated. Upwards of 500 pages, 5x7 in. 
Cloth. $1.50. 

Manual of Corn Judging—By A. D. Shamel. 
Illustrated. 5x7in. 50 cts. DR. WILEY’S BOOK contains the Food Stand- 

Field Notes on Apple Culture—By Prof. L. q ards, Rules and Regulations for Enforcing the 
H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. 
Cloth. 75 cts. 

Peach Culture—By J. Alexander Fulton. 
Illustrated. 204 pages, 5x7 in. Cloth. $1.00. 


Their Adulterations. 


JUST PUBLISHED . 


The Origin, Manufacture and Composition of Food Pro- 
ducts, Description of Common Adulterations, 
Food Standards and National Food Laws and Regulations 





By HARVEY W. WILEY: M. D. 
Chief Chemist, United States D partment of Agr'culture, Washington 





Food and Drugs Act, and includes Information 
Regarding Methods of Preparation and Manufacture, 
Tests for Adulterations, Effects of Storage, etc. Part 6 
deals with Vegetables, Condiments and Fruits, the Can- 
ning and Preserving Industry, Manufacture of Jams, 


“ai te: Jellies, Preserves, etc. Dr. Wiley also deals with such 
Insects and Insecticides By Clarence M. subjects as Sterilization, Bacteria, Use of Starch in Can- 


Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. ned Corn, Use of Sulphate of Copper in Canned Peas, 
Strawberry Culturist— By A. S. Fuller. Manufacture of Catsup. @ These are Strong Points in 
Illustrated. 5x7 in. Cloth. 25 cts. ee ee ee 
Plums and Plum Culture—By Prof. F. A. 
Waugh. Illust. 391 pages, 5x7 in. Cloth. $1.50. 
Spraying Crops—Why, When and How— 
By Clarence M. Weed. Illustrated. 5x7 in. 


150 pages. Cloth. 50 cts. 
Order through the CANNER, 22 Randolph St., Chicago 
CASH WITH ORDER 





Every Canner and Preserver should Procure a Copy of 
Dr. Wiley’s Work, which contains 625 Pages, 
11 Colored Plates, and 86 Other Illustrations; Cloth. 


Price $4.00, Postage Paid (jrder through THE CANNER 


(CASH WITH ORDER 




















THE CANNER AND DRIED FRUIT PACKER. 








Special Eastern Agent for 

The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen” 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 

Silkers and all 


Machines for 
Canning Purposes 


If it is 
used ina 
Canning 
Factory, 

I sell it. 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


Don’t Worry, 
ask me, I'll get 
it for you 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 
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POLOOS OHSOHS SHOSOSOSOHOO OHO OSHHONG 


DIRECTORY 


Canners and Packers of 
North America 


aA 


This directory of the canning business jg 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada, 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1905 directory ig 
carefully revised and corrected, making the 
directory as nearly complete and accurate asit 
is possible to make a book of this kind. 

Price, 1905 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 


The Canner Publishing Co., 
22 E. Randolph St., CHICAGO 
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CUT THIS OUT 











WANTED 


{ canning factory to be 





located in a thriving 

town situated in the 
heart of the fruit growing and 
trucking district of Florida, 
where vast quantities of straw- 
berries, beans, tomatoes, cucum- 
bers, etc., go to waste in the 
fields every year. @ This isan 
exceptionally good opportunity, 
and should be looked into with- 
outdelay # AA AARAAR 


For additional informatien address 


J. W. WHITE, 


GENERAL INDUSTRIAL AGENT: 
SHBRA BOA RD 
AIR LINE RAILWAY 

PORTSMOUTH, VA, 














For New Subscribers 
REREEEEEEEERADEALR 


THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@ Please send us THe CANNER AND DrieD Fruit 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 


Name 





Address. 








Town 


State 



































ASSOCciA’ TIONS 


IN THE CANNING AND ALLIED INDUSTRIES 





the packers of hermetically sealed fruits and vegetables against unjust and unlawful exactions, to reform abuses, to 
amicably settle differences between their members, to aid and assist in promoting among them that good fellowship 
and friendly intercourse so essential to the successful prosecution of the business, and to consummate any other results 
which shall tend to guard their interests, maintain their welfare and promote the consumption of their products. 


SS 


T's associations listed below include the principal canners’ organizations in this country. Their objects are to protect 





fpational Canners’ Association, 


GEORGE G. BAILEY, President. C. S CRARY, Vice-President. FRANK E. GORRELL, Sec’y and Treas. 
Rome, N. Y. Hoopeston, III. Bel Air, Md. 


Dues: Nothing for members of other associations. Persons or firms not members of other organizations, $10 per year. 
Address communications to the Secretary. 


Western packers’ Canned Goods’ Association. 


L. A. SEARS, President. L. J. RISSER, Vice-President. FRIEND F. WILEY, Sec’y and Treas. 
* Chillicothe, Ohio. Onarga, Illinois. Edinburg, Indiana. 

Dues $10.00 per year. Active canners in Colorado, Indiana, Illinois, lowa, Kentucky, Michigan Minnesota, Missouri, Kansas, Nebraska. 
Ohio, Utah and Wisconsin are eligible for membership. Address communications to the Secretary. 


Atlantic States Packers’ Association, 


HUGH S. OREM, President. JAS. H. TAYLOR, Sec'y and Treas. 
Baltimore, Md. Clinton, N. Y. 
Vice-Presidents: 
D. E. WINEBRENNER, Hanover, Pa. F. F. HUBBARD, Canastota, N. Y. E. GREENABAUM, Seaford, Del. W. E. ROBINSON, Bel Air, Md. 
R. S. FOGG, Salem, N. J. E. B. CLARK, Milford Conn. H. TOMLINSON, Portland, Me. 


Any person or firm engaged in the canned goods business or any trade pertaining thereto may become a member of this association 
Annual meetings are held on the second Tuesday of each February, Address communications to the Secretary. 


P “ mah 
Tristate Packers’ Association. 
W. O, HOFFECKER, President, Smyrna, Del E. GREENABAUM, Vice-Presigent, Seaford, Del. ROBT. S. FOGG, Vice-President, Salem, N. J 
CHAS. T. WRIGHTSON, Vice-President, Easton, Md, C. M. DASHIELL. Secretary and Treasurer, Princess Anne, Md. 


Any person or firm engaged in the packing of canned goods in the States of New Jersey, Delaware and Maryland and the Eastern 
shore of Virginia, may become a member. The annual meetings are held on the last Tuesday of each January. Annual dues $5.00. 
Address communications to C. M. DASHIELL, Secretary~, Princess Anne, Maryland. 


Gulf Coast Canners’ Association, 


CHARLES H. TORSCH, President, Bay St. Louis, Miss. W.K. M. DUKATE, Vice-Pres., Biloxi, Miss. I. HEIDENHEIM, Sec’y-Treas., Biloxi, Miss 
Canners and packers in the gu!f coast states are e‘igible to membership. cAddress communications to the Secretary~ 


Canners’ League of California, 


L. F. GRAHAM, President, San Jose. F. F. STETSON, Vice-President, Los Angeles I. JACOBS, Vice-President, San Francisco. 
HOWARD C., ROWLEY, Secretary, Sacramento. J. DEMING, Treasurer, San Francisco, 


. frcww Pork State Canned Goods JDackers’ Association, 
JAMES P. OLNEY, President. E. S. THORNE. Vice-President. A. R. HATFIELD, Secretary. M. N. WENTWORTH, Treasurer. 
Rome, N. Y. Geneva, N. Y. Utica, N. Y. Rome, N. Y. 


Any person, firm or corporation engaged in the canning business in this state is eligible to membership. Dues cre ¢5.00 a year 
Three regular meetings are held yearly at Syracuse. cAddress communications to A. R. HATFIELD, Secretary~, Utica. 


’ > age 
Minnesota Canners’ Association, 
M. H. HEGERLE, President, H. C. BULL, Vice-President. JOHN S. HUGHES, Secretary. A. M. HATCH, Treasurer. 
St. Bonifacius. Cokato. Minneapolis Faribault, 


Only those engaged in the canning industry~ in Minnesota are eligible to membership. Annual dues $5.00. 
Address communications to JOHN S. HUGHES, Minneapolis. 


FJowa Canners’ Association, 


C. W. MILLER, President. A. T. BIRCHARD, Vice-President. E. W. VIRDEN, Sec’y and Treas. 
Vinton, lowa. Marshalltown, lowa. Cedar Rapids, Iowa. 


Only persons or firms engaged in the manufacture of canned vegetables or fruits shall become members of this Association. The 
annual meetings for election of officers are held on the second Wednesday of November of each year at Waterloo. Annual dues, $10.00. 
Address communications to E. W. VIRDEN, Secretary, Cedar Rapids. 


Missouri State Canners’ Association, 


R. B, GILLETTE, President, Marionville. F. KNICKERBOCKER, Vice-President, Savannah. L. I. MOORE, Sec’y and Treat., Oregon. 
Persons and firms engaged in the canning business in Missouri are eligible to membership. Address communications to the Secretary~ 


Wisconsin Canners’ Association, 


EDWARD REYNOLDS, President, Sturgeon Bay. WM. LARSEN, Vice-President, Green Bay. H. W. LANDRETH, Secretary, Oconto. 
Those engaged in the canning business in Wisconsin are eligible to membership. Address communications to the Secretary~ 


Canning Machinery and Supplies Association, 


E. M. LANG, JR., President. JOHN T. STAFF, Sec’y-Treas. CHAS. M. AMS, Eastern Vice-President. THEO. COBB, Western Vice-President. 
Portland, Me, Terre Haute, Ind. Mount Vernon, N. Y. Detroit, Mich. 


Address communications to the Secretary~ 


frational Canned Goods and Mried Fruit Wrokers’ Association. 


WALTER A. FROST. President. J. L. FLANNERY, JR., Secretary. ea ae ee 
Chicago, Ill. Chicago, Ll. St. Louis, Mo. 
Address communications to the Secretary~ 





















































PACKERS’ 
CANS 





1907 


Our Fourteen Packers’ 
Can Factories now run- 
ing—with three others 
under construction—guar- 
antee you protection 
against fire and accident. 

Their number and con- 
venient distribution un- 
deniably make the only 


sure source ot can supply 
for packers. 

The service rendered to 
our customers during last 
trying season is sufficient 
warrant of our ability to 
take care of your needs 
this coming season, as 
well as we did during that 


" 1906 


American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 

















tr 






































i . ran 
. : : 
7 
P - 
’ 
: ‘ 
‘ . . £ 
* 7 Ps - 
. r 
be ~f cad 
fae = s i, é Pet 
. B : 
° 7 H + 
: A : ad 
. , 
ra , 
: ; 
: ’ 
e . = ’ 7 . 7 
eee 5 a 






































